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NEATNESS SATISFACTION 

Orderly Cleaning Works 

John Wynn, Proprietor 

Office : 2253^ North 23rd Street 

Phones Main 8421 A7072 

Main Works: 511 North 22nd Street 

Phone Marshall 4171 

CLEANING QUICKLY 
AND NEATLY DONE 

After October 1, 1918 will be in our new, modern, fire- 
proof plant at 28th and Thurman Streets 



Pranbeg Creamerp 



Phones: Main 778 
A 2767 



WHIPPING CREAM Makers of 

EGGS ^^Brandes'' Premium Butter 

CREAM 

^}!^.L Churned Daily at 

BUTTERMILK 1^7 FIRST STREET, PORTLAND 



Willsburg Dairy 

Milk and Cream 

Phone Sellwood 1089 32nd and Tacoma Ave. 



Portland's Home Paper 

publishes the social happenings 
every day and in addition an 
attractive page con- 
taining features of 
special interest to 
women readers. 

If you are not al- 
ready a subscriber to 
the Journal ,j ust order 
it for a week or two 
and become convinced that it 
is the paper for your home. 

The handling of the daily 
local and telegraphic happen- 
ings, and the Sunday magazine 
and comic features make the 
Journal supreme in this field. 

The Daily and Sunday Journal 
Delivered, Fifteen Gents a Week 
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Foreword 

THE Portland Woman's Exchange, for 
whose benefit this book has been com- 
piled, is not a money-making institu- 
tion. It is a philanthropy sustained 
by its subscribers. Its sole aim is to help women 
to help themselves. Only 10 per cent commis- 
sion is charged upon the goods sold, so the 
restaurant and tea-room become the main 
source of revenue with which to pay the run- 
ning expenses of the business, for the list of 
subscribers is small. 

In spite of every effort, however, there is 
usually a deficit at the close of the year, and 
some means has to be tried to wipe it out. This 
year it is the sale,. oF a yjy^ book. We trust 
that those who jielp us by buyiiig the book will 
feel that tj;e* Ex* niiig^e has also^v^lped them, 
by making^ it possible ft)r them to Jjave upon 
their own tabfes the most delici(fts dishes 
known to the good housekeepers of Portland, 
whose kindness in giving their recipes is grate- 
fully acknowledged *by the 

Officers and Board of Directors 

• OF THE ExCHAf^CTE. 
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Table of Proportions 



Four even teaspoons of baking powder to one quart of flour. 

One teaspoon of flavoring to one quart of custard. 

One teaspoon of soda to one pint of sour milk. 

One teaspoon extract of beef to one quart of water. 

One teaspoon mixed herbs to one quart of soup stock. 

One teaspoon of salt to one quart of soup stock. 

One teaspoon of salt to two quarts of flour. 

One teaspoon of soda to one cup of molasses. 

One tablespoon of each chopped vegetables in one quart 
soup stock. 
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Table of Weights and Measures 

Three teaspoons equal one tablespoon 

Two tablespoons equal one ounce 

Sixteen tablespoons of liquid equal one cup 

Twelve tablespoons dry equal one cup 

One heaping quart of flour equal one pound 

One pint granulated sugar equal one pound 

Two cups of butter equal one pound 

One pint of brown sugar equal twelve ounces 

Twelve medium-sized eggs equal one pound 

Four cups of flour equal one pound 

Two teacups of flour equal one pint 

Four tablespoons liquid equal one wine glass 

Two wine glasses equal one gill 

One cup of flour equal four ounces 

Butter, size of an egg equal two ounces 

Butter, size of walnut, equal one ounce 



Your 
Valuables 



A safe deposit box is a 
necessity, and the satis- 
faction of knowing that 
your valuables are safe 

more than repays the 

cost of a box. 



Security 
Safe Deposit 
Company 



Fifth and Morrison Streets 



THE PORTLAND WOMAN'S 
EXCHANGE COOK BOOK 

Note — So many receipt books give complete and definite 
instruction for every form of cooking, that it has seemed wise 
to the compilers of the Portland Woman's Exchange Cook 
Book, to make it a collection of recipes only, with the signature 
of the contributors as a guarantee of their excellence. Of the 
recipes unsigned, some were sent unsigned, and some were 
necessarily assembled from reliable sources. The vegetarian 
section was compiled in this way. It is believed that as a whole 
this will prove an unusual and valuable collection of appe- 
tizing and delicious dishes, which it is hoped will give pleasure 
to the buyers of the book. 



Appetizers 



Shad Roe Relish. 

Boil shad roe until well cooked, in salted water. When 
cool, fry in butter until a golden brown, and set away to chill. 
Twenty minutes before serving, cut thin (round or square) 
slices of bread. On each slice put a thin slice of well-sea- 
soned tomato, spread with a little mayonnaise, then the shad 
roe, which has been split and seasoned with a few drops of 
onion juice; cover with two thin crisp pieces of bacon and a 
little mayonnaise; then add thin slice of tomato and cover 
with a mound of mayonnaise and put in cold place until 
served. Mrs. H. L. Mather, 

Appetizer. 

Soak 1 Milchner herring overnight. In the morning skin 
and bone it and put it through the finest blade of the meat 
chopper, with 1 hard-boiled egg. Add enough butter to make 
a smooth paste. Season with a few drops of onion juice and 
paprika to taste. Chill before serving. Cut buttered bread 
with fancy cookie cutter, spread paste well over the bread, 
and garnish with finely-chopped hard-boiled eggs or colored 
butter put on with fine pastry tube. 

Mrs, Thanhauser. 
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Crab With Asparagus. 

Fill glasses with crab meat, a few tips of asparagus, and 
very little pimento, chopped fine. Pour mayonnaise over and 
garnish with tips of asparagus and pieces of pimento. Serve 
in glasses in bowls of ice. 

Mrs. Warren F, Houghton, 

Crab Flakes Imperial. 

Have a nice extra large artichoke bottom. Arrange well 
inside 6 crab legs. Prepare a sauce as follows: 

1 soupspoon of chili sauce. 

1 teaspoon of catsup. 

1 teaspoon Worcestershire sauce. 

1 teaspoon of chives chopped very fine. 
Black pepper and salt to taste. 

Mix all very well together and pour over the crab meat. 
Serve as an appetizer or salad. 

Courtesy August Vergez, chef Imperial Hotel, 

Hers D'Oeuvre. 

A thick slice of tomato, spread with caviar and covered 
with mayonnaise ; meat from crab claws on each side and gar- 
nish. Mrs, Alvord, 

Hers D'Oeuvre. 

On slice buttered toast, cut round, put one slice tomato 
well seasoned with salt and pepper; on that put heart of arti- 
choke; in center of artichoke put either mayonnaise or mayon- 
naise into which sardines mashed with a fork have been 
mixed. Mrs. George Good. 

Relish Chateau Orignan. 

A thin round layer of fresh bread spread lightly with may- 
onnaise; a delicate slice of fresh unpeeled tomato, spread 
with mayonnaise and a sprinkling of chives; follow this with 
small pieces of fresh sweet crab meat, and over this draw nar- 
row stripes of pimentos — about four. Cover this again with 
the sauce, and now add a tier of shrimps, halved — about four 
halves to each relish; again two strips of the red pimentos; 
and as a final cap to the tower add four asparagus tips 
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(cooked), and a teaspoon of mayonnaise with a dust of pa- 
prika. 

This is a very robust relish and may be used most effec- 
tively as a cold fish plat, arranged about a round mold of 
cucumber jelly. Mrs. Holt Wilson. 

Hors D'Oeuvre. 

Butter a slice of bread; cut out round. Put on it a thin 
slice of cold, boiled, smoked tongue; then a layer of tomato 
jelly, a spoonful of mayonnaise, and a slice of an olive stuffed 
with pimento. Miss Mary F. Failing. 

Cream Cheese With Tomato. 

Scoop out six tomatoes; chill; marinate and fill with the 
following mixture: 1 cup cottage cheese, moistened with 
cream, 1-3 cup almonds blanched and chopped, 1 tablespoon- 
ful chives, 1 tablespoonful Worcestershire sauce, J/^ teaspoon- 
ful salt. Cover top with mayonnaise. 

Mrs. Charles Scadding, 

Stuffed Tomato. 

Peel small tomatoes and remove the centers all the way 
through. Then place asparagus tips standing up in the center, 
over which pour mayonnaise dressing. 

Mrs. Kollock. 
Lobster Cocktail. 

2 tablespoons sherry. 

2 tablespoons tomato catsup. 

1 tablespoon horse radish. 

1 tablespoon chopped olives. 

1 tablespoon lemon juice. 

1 teaspoon salt, and a few grains of cayenne or a little 
tobasco. 

Mix thoroughly and pour over the meat of a two-pound 
lobster, which has been cut in small pieces. Stand one hour. 
Serve cold in cocktail glasses, and just before serving sprinkle 
with powdered lobster coral. Canned lobster may be used 
if fresh cannot be procured. 

Mrs. Warren F. Houghton. 
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Spring Maid Cocktail. 

Ingredients must be shredded : 
Yi artichoke bottom. 

2 slices breast of chicken. 
Yi tail of lobster. 

2 sweet pickles. 

Little tunny fish. 
Sauce : 

2 tablespoons mayonnaise. 

1 teaspoon L. & P. sauce. 

1 teaspoon chutney. 
This will serve four persons. 

By courtesy Jerome Brizzolari, chef of the Multnomah Hotel, 

Relish Wheelwright. 

In special glass — individual. 

1/2 artichoke bottom. 
Yz alligator pear. 
4 crab claws. 

Sauce : 
1 tablespoon mayonnaise. 
1 teaspoon chillesauce. 
1 teaspoon catsup. 
This will serve four persons. 

By courtesy Jerome Brizzolari, chef of the Multnomah Hotel. 

Alligator Pear. 

Place a large slice of tomato on a lettuce leaf; then a slice 
of alligator pear. Chop green olives fine and mix with mayon- 
naise, and pour over all. 

Mrs. Kollock. 

Sardine. 

Mash boneless sardines and spread on round slices of white 
bread. Season with lemon juice. Now put on thick slice of 
tomato to fit bread, and spread with mayonnaise and finely 
chopped walnuts. Serve on lettuce leaf. 

Mrs. J. K. Kollock. 
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Hors D'Oeuvre. 

On a small round piece of toast put a slice of tomato ; on 
this a slice of green pepper, round, filled with a tablespoon of 
grated American cheese. Pour over all a French dressing. 

Mrs. J. ], Morrow. 
Savories. 

Canape of Eggs. 

4 eggs, 

3 truffles. 

2 anchovies. 

6 capers. 

1 teaspoon Tarragon vinegar. 

1 teaspoon butter. 

8 small rounds of fried bread. 

Boil the eggs quite hard. Take off the shells and cut in 
halves across. Take out the yolks and chop them up. Also 
chop the capers and truffles. Soak the anchovies, dry them 
and remove the bones. Chop them also. Mix all together 
with enough salt, pepper and cayenne to season, and the Tarra- 
gon vinegar. With this, stuff the whites of the eggs, neatly 
piling the mixture high up to a point. Put a small bit of but- 
ter on the top of each. 

Have the eight small neatly cut rounds of bread fried, 
make the eggs stand one on each, put them into the oven to 
get quite hot and serve at once. 

Mrs. William MacMaster. 

Savory. 

Sardines on Toast. 
Have pieces of toast, about three inches by one and a half 
inches each, one for each guest, fried, preferably to a golden 
brown color, in hot dripping. Upon each piece place a whole 
carefully broiled sardine. Serve very hot as a savory at din- 
ner after the pudding or ices. Mrs. William MacMaster. 

Savory. 

Sardine Toast. 
4 sardines. 
1 dessertspoon flour. 
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Yi teacupful of water. 
1 dessertspoon anchovy sauce. 
1 oz. butter. 

1 dessertspoon of milk. 

Cut 6 small round pieces of bread, rather thin. Toast and 
butter, or fry them in a little smoking hot dripping. This lat- 
ter is the best way of having toast for savoury dishes. Just 
enough dripping in a frying pan to float the toast ; when a light 
golden color on one side, turn over and fry the other. Drain 
on a piece of paper and keep hot. 

Skin and bone the sardines and^mix them to a paste with 
the butter, cayenne and half of the anchovy. Mix in a small 
saucepan the flour, water, milk, and stir over the fire until it 
becomes thick. Add then the sardine paste and stir a few 
minutes longer until hot. 

Spread the mixture on a hot toast and sprinkle the re- 
mainder of the anchovy over. Serve very hot, 

Mrs. William MacMaster, 

Canape. 

Prepare six medium slices of bread, cut round, about 
21/2 inches in diameter; toast to a golden brown. Cover each 
piece of toast with chopped boiled ham. Sprinkle over this 
chopped chives. In the middle put a round slice of to?nato 
jelly, 1 inch in diameter, and on top of this Yi teaspoon of 
mayonnaise. Mrs, J, G. Gauld. 

Eggs Tarragon. 

One poached egg on top of heart of an artichoke, and 
pour over this Hollandaise sauce with tarragon chopped in it, 
and place on top a piece of truffle. Mrs, Alvord, 

Lobster or Crab Meat Cocktail Dressing. 

Yi pint mayonnaise. 

Yi tablespoon essence of anchovies. 

• 1 tablespoon tomato catsup. 

Yi tablespoon tarragon vinegar. 

1 teaspoon Worcestershire sauce and some paprika. 
Mix well. 

Etiernne Alliot, Hotel IroquoiSy Buffalo, N, Y. 



Soups 



Bouillon. 

3 lbs. beef, cut from under side of round. 

2 sticks celery. 

3 quarts water. 
1 bay leaf. 

1 onion. 

2 cloves. 
Yi carrot. 

6 peppercorns. 

1 sprig parsley. 

1 teaspoon salt added just before taking soup off fire. 

Remove fat and chop meat to a fine mince. Place in 
saucepan with 3 quarts cold water and let stand for 1 hour. 
Cover pot and heat slowly to boiling point, taking off scum. 
Place where it will simmer. After simmering four hours add 
vegetables cut into dice, and spices, and simmer 1 hour longer. 
Strain and cool. When ready to remove grease, season and 
clear with ^ lb. chopped lean meat and white of 1 egg beaten. 
Stir it until it boils; boil 15 minutes. Strain carefully. It 
will be a beautiful amber color. Sherry may be added. 

C C. B, 
Chicken Broth. 

Cut up a chicken, put in deep dish and cover with cold 
water. Let it come slowly to a boil, put on back of stove and 
let simmer 6 hours or more. Add hot water as it boils away. 
After it has finished simmering, drain and put back to heat. 
Add 1 tablespoonful rice, boil 20 minutes, or until rice is done; 
season with salt. Add 1 dessertspoon browned flour, which 
has been wet in milk, and stir until smooth, and cook 3 min- 
utes. Before serving add 1 cup rich cream in which the 
yolk of 1 egg has been beaten. Stir well, and add little bits 
of chicken meat. Mrs. C. H. Prescott. 

Chicken Gumbo. 

This may be made by the recipe given later as Crab 
Gumbo, substituting 1 large fowl for the amount of crab. 

Mrs. Holt Wilson. 
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Clear Soup. 

Cut 4 lbs. of shin of beef into slices. Peel and slice 8 oz. 
onions; put them into a soup pot with 1 oz. butter and a small 
lump of sugar. Set on a clear fire and when the onions are 
of an amber color put the meat in to brown. It must be 
moved often, so that it may not stick to the pot or burn. 
Pour in by degrees 4 quarts cold water. Take off the scum 
as it rises, and when no more appears put in 8 oz. turnips, 
1 lb. carrots sliced, 1 oz. salt, 8 cloves, 3 blades mace, dessert- 
spoon whole peppers, 1 teaspoon thyme, marjorum, winter 
savory, basil and parsley tied up in a piece of muslin. Give 
a good stir, but do not stir again. Boil gently for about 7 
hours. Mrs. E. T, Chicheley Stevens. 

Consomme. 

Use for a gallon of soup: 

4 lbs. of beef, cut from the under part of the round. 
4 lbs. of shin of veal. 
1 fowl, weighing about 5 lbs. 
6 quarts of cold water. 

1 large onion. 

4 tablespoons each of chopped carrot, turnip and celery. 

2 sprigs each of parsley, thyme and summer savory. 

3 bay leaves. 

1 large leaf of sage. 

All these herbs being tied in a piece of muslin. 
40 peppercorns. 
6 cloves. 

1 3-inch piece of cinnamon. 

10 allspice and a tiny bit of mace. 

2 level tablespoons of salt. 

4 tablespoons of butter. 
Whites of 2 eggs. 

Cut the beef and veal into small pieces and put them in 
the soup pot. Cook over a rather hot fire for half an hour, 
stirring often. Then add the 6 quarts of cold water and let 
the contents of the soup pot heat slowly to the boiling point. 
Skim carefully and set back where the soup will bubble all 
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the while and in every part of the kettle. Cook for 3 hours 
and then add the fowl, first cleaning it thoroughly. 

When the soup has been cooked for 5 hours, put the 
butter, the onion cut fine, and the chopped vegetables into a 
fryingpan and cook gently for half an hour. Then turn these 
ingredients into the kettle and add also the spice, herbs and 
salt. Cook for an hour and a half longer. 

When the fowl has been cooked for 2 hours and a half, 
see if it is not tender enough to take up, as it need be cooked 
in the soup only long enough to make it tender. In that time 
it will impart a good flavor to the stock. 

After the soup has simmered in all for 6J/2 hours, pour 
it through a fine sieve and set it away to cool. In the morning 
there will be a jelly, from which every particle of fat should 
be removed. Put the jellied stock into the soup pot with 
the well beaten whites of the eggs, and heat slowly to the 
boiling point. The instant the stock begins to bubble, set it 
back where it will keep just at the boiling point for half an 
hour. Strain it at the end of that time, and it will be found 
clear and of fine flavor. The soup may be used as it is, or 
may be garnished like bouillon. 

Miss Failing, 

Philadelphia Stewed Oalf s Head and Calf's Head Soup. 

Clean a fine calf's head, split it, and lay it for 3 hours in 
water. Put it on to boil in water to cover it. When the 
meat falls from the bone, cut it into square pieces and lay 
it in a stewpan with cloves, mace, nutmeg, cayenne, a bundle 
of sweet herbs, and a large onion cut small. Salt it to your 
taste and put in enough of the liquor to cover it. Cook gently 
1 hour, then take 14 lb. of butter rolled in flour, and some 
browned butter, mix it with. the stew and boil J/^ hour longer. 
Add a glass of sherry. Fry the liver, put it around the dish 
with some forcemeat balls, also fried. Boil the brains in a 
bit of linen, mash them fine and put them in the stew. 

The Soup, 

Boil a knuckle of veal with the head, adding water to take 
the place of that removed for the stew. Boil 1 hour with 
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1 large onion cut small, 4 cloves and a bouquet of sweet herbs. 
Brown it with browned butter, and roll some butter in flour 
to thicken it. Add 1 glass of sherry. Toast some bread and 
cut into dice, with some thin slices of lemon and egg. Put 
them in your tureen, pour your soup over them, and serve. 

Miss Catherine Percival. 

Calf's Head Soup. 

Wash thoroughly the head which has been prepared by 
the butcher; put on to cook in cold water. When at the 
boiling point, pour off the hot water and cover with cold 
water. When cold, rub it with lemon and put into boiling 
water, enough to cover it; add 2 tablespoons of white wine, 
12 peppercorns, 1 bayleaf, 1 onion, 1 carrot, and 1 sprig of 
parsley. Let boil 2 hours, or until tender, but not ready to 
fall apart. 

Make a roux by browning 1 tablespoon of butter in a 
saucepan, add 2 tablespoons of flour and let that brown; then 
add, slowly at first, IJ/^ quarts of water in which the calf's 
head has been boiled. Add 3 or 4 strained tomatoes and 
simmer for Yi hour. Skim carefully all fat, and season with 
salt and pepper. Add some pieces of boiled calf's head cut in 
pieces Yi inch square, a few egg balls, 2 or 3 tablespoons 
of sherry, and a few very thin slices of lemon. 

Century Cook Book, 

Fricadellen Soup. 

Scrape across the grain a piece of steak, making 2 table- 
spoons. Work into that 1 tablespoonful of marrow; add 1 
egg yolk, 1 tablespoon cream, salt, pepper and cracker crumbs, 
till all looks white. Drop in small pieces in seasoned soup 
stock, cook 5 minutes and serve. 

M. L. L. 
Mulligatawney Soup. 

Cut up 2 or more chickens as for fricassee; place them 
neatly in a stewpan in which previously put carrot, onion, 
celery, parsley, thyme, bayleaf, cloves and mace. Fill up 
with good veal broth and when the pieces of chicken are nearly 
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done, strain them off into a sieve, saving their broth in a 
basin. Cool the pieces of the chicken in very cold water and 
then take them up on a clean napkin, trim them neatly and 
place them in a soup pot, to be put into the soup afterwards. 
Then cut 4 large onions in half, taking out the head or root 
part, and again cut these in slices. Place them in a stewpan 
with 4 ozs. butter, a carrot and 2 heads of celery, cut small, 
and fry these over a slow fire until the onion is nearly melted 
and become of a fine light brown color. Then throw in as 
much flour as will thicken the quantity of soup you wish to 
make. Stir this on the Are 2 or 3 minutes, and after adding 
a good tablespoonful of curry powder and the same quantity 
of curry paste (Cross & Blackwell's) proceed gradually to mix 
in with these, first the broth the chickens were boiled in, and 
afterwards as much more consomme of veal as desired. 
Place this on the stove fire, stirring all the time, and as soon 
as it boils put it on the side to clarify itself. Then rub it 
through a sieve into a puree and pour it upon the pieces of 
chicken. Half an hour before dinner time place the soup on 
the fire, stir till it boils, place it by the side to continue boiling 
gently for 10 minutes, by which time the chickens will be 
done. Skim the soup, ascertain that the seasoning is correct, 
and send to the table with plain boiled rice to be handed 
around with the soup. ^,^ WUliam MacMaster. 

Oxtail Soup. 

1 quart soup stock. 

1 pint boiling water. 

1/2 cup each of carrot, onion, celery, turnip and potato. 

1 teaspoon salt. 

Yi cup madeira. 

1 tablespoon lemon juice. 
1/2 of a green pepper. 

6 stoned olives. 

2 tablespoons butter. 
14 cup of flour. 

Cut three oxtails into inch pieces, wash, drain and sprinkle 
with salt and pepper. Dredge with the flour and fry in butter 
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10 minutes. Add the oxtails to the stock and simmer V/i 
hours. Add the boiling water. Parboil all the vegetables 20 
minutes and add them. Simmer until the vegetables are ten- 
der; add salt, wine and lemon juice. Cut the olives in small 
rings and place in tureen ; pour in soup and serve hot. 

Mrs, H. DeCourtieux, 

Potage a la Heine. 

To 4 cups of white stock add J/2 teaspoon peppercorns, 1 
stalk celery, 1 slice onion, |/2 tablespoon salt, and cook 20 
minutes. Soak one-third cup cracker crumbs in J/^ cup cold 
milk until soft. Add to 3 yolks of hard-boiled eggs. Chop 
and rub through sieve the breast from a boiled chicken; add 
to egg and cracker mixture. Then pour on slowly 2 cups of 
scalded milk, already thickened with 3 tablespoons butter 
and 3 tablespoons flour. Add strained stock and heat thor- 
oughly. B. C. S. 

Russian Soup. 

1 knuckle of veal. 
1 fowl. 

Bouquet of herbs. 
6 beets. 

1 pint whipped cream. 
!4 teaspoon cayenne. 
J/2 teaspoon salt. 

Cut the meat from the bone. Wash the skin of the fowl. 
Allow 1 quart of cold water to each pound of meat and bone; 
place all in a kettle, cover and let simmer 4 or 5 hours. 
Strain into an earthen bowl and let cool uncovered. Skim 
off the grease. Peel the beets, put them in the soup stock 
and boil until they are tender and have colored it red. Season 
with pepper and salt and cover with whipped cream just 
before serving. 

This soup may be varied by omitting the beets and adding 
vegetables cut fine, or little sausauges, or forcemeat balls. 
Serve with little triangles of pastry or forcemeat balls in 
pastry. 

Mrs. Russell Talbot. 
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Scotch Mutton Broth. 

3 quarts mutton stock. 

Vi cup barley. 

Yi lb. lean mutton. 

14 cup each of carrot, turnip, onion and celery. 

Wash barley and soak overnight; drain and add to stock; 
add mutton cut in |/2-inch cubes, and cook until barley is soft; 
add vegetables cut in j/2-inch cubes and cook until tender. 
Bind with 1 tablespoon each of butter and flour cooked to- 
gether. Salt and pepper to taste. Add 1 teaspoon chopped 
parsley just before serving. 

By courtesy Chef Woman's Exchange, 

Spiced Soup. 

Prepare beef stock day before, and when cold skim off 
all grease. One pint of tomatoes (stewed), 1 pint of water, 
1 large carrot, 1 large onion, 1 teaspoon sugar, 1 teaspoon 
thyme, 1 stick cinnamon, 3 cloves, small piece of mace, and 
salt and pepper to taste. Put all in stewpan and let cook 
1 hour, boiling all the time; then add as much beef stock as 
you wish soup (not less than a quart) and let come to a boil ; 
strain and put back on fire, and when boiling add 1 level 
tablespoon of cornstarch that has been well dissolved in a 
little cold stock; let boil a little, then skim. Lastly, add 
1 tablespoon of butter and stand back on stove until ready 
to serve. K. B, Mather, 

Vegetable Soup With Shin of Beef. 

1 large shin of beef. 

5 quarts cold water. 

1 turnip. 

1 carrot. 

1 parsnip. 

1 root of celery. 

1 teacup chopped cabbage. 

2 tablespoons barley. 
1 onion. 

1 potato. 
Salt and pepper to taste. 
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Wipe the shin with a damp towel; put into a soup kettle 
with the cold water, and bring slowly to a boil. Skim, and 
let simmer gently for 4 hours. Skim off all the fat. Have 
the vegetables cleaned and chopped small; add them to the 
soup. Scald the washed barley and add to the soup. Simmer 
1 whole hour longer. Season to taste and serve. Rice may 
be used instead of barley. 

P. C. B. 
Cream of Artichoke. 

Take as many small artichokes as you wish portions. 
Trim, lay them in cold salted water for an hour. Cook in 
boiling water until the leaves pull off very easily and are 
very tender. Scrape off the soft base of the larger leaves 
with a silver spoon and press this pulp and the bottoms through 
a fine sieve. Take an equal bulk of Bechamel sauce and heat 
well, thinning with hot milk until the consistency pleases. 
Season with salt, cayenne, a cautious dash of nutmeg, and 
serve with whipped cream. 

Mrs, W. L. Brewster. 

Black Bean Soup. 

Soak over night, 1 pint small black beans. In the morning 
put them on to boil in a large quantity of water; boil until 
tender but not broken. Pour off the water, put the beans on 
with beef stock or beef bone and boil some hours. Then mash 
thoroughly through a sieve. Heat again, add a teacup of 
tomato catsup, pepper and salt. Slice into the tureen 2 hard- 
boiled eggs and 1 or 2 lemons, add a glass of sherry, and 
pour the soup over them. The beans should boil about 5 
hours in all. Mrs, Reynolds. 

Cream Soup. 

1 pint stock. 

1 pint milk. 

Yi pint cream. 

1 tablespoon butter. 

1 tablespoon flour. 

2 yolks of eggs, beaten. 
1 teaspoon salt. 
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Make roux of butter and flour; carefully tqjm in stock and 
milk, cream and eggs last thing. Boil up only once. 

Mrs. Harrison Corbett. 

Cream of Carrots. 

Take 5 French carrots; grate them, boil and pass through 
a colander. Bring 1 quart milk to a boil. Put a tablespoon 
butter in a saucepan; when it bubbles stir in a tablespoon 
flour; stir a minute and add milk slowly; add carrots, season 
with salt and pepper and add tablespoon cream. Do not let 
it be too thick. Garnish with whipped cream and paprika. 

Mrs, L, A, Lewis. 

Cream of Chestnut. 

Shell and blanch 2 lbs. of chestnuts. Cook in boiling water 
until tender, drain and pound in a mortar (setting aside 12 
whole ones). Add 1 pint of chicken stock. Pass through a 
sieve and return to the fire to simmer gently 1 hour, adding 
more broth or hot water. Make a sauce of Yi cup each butter 
and flour and a quart of milk. Add the chestnut mixture and 
strain into a pint of hot cream. Add salt and pepper and 
the whole chestnuts. Cut each in five pieces. Serve hot. 

Cream of Pea Soup. 

One can of peas (or the same amount of the fresh peas, 
which are nicer) pureed. Three cups of stock, a piece of 
butter half the size of an egg, thickened with flour. Heat in 
a double boiler 3 cups of good milk, some cream if you have 
it. Just before serving add the milk and season with pepper 
and salt and add the yolk of an egg last. Serve with a little 
whipped cream on top. Cream of Tomato Soup is made 
exactly the same way, only add 14 teaspoon baking soda before 
adding the milk. 

Mrs, Marcus Fleischner. 

Cheese and Vegetable Soup. 

2 cups of stock. 

2 tablespoons of finely chopped carrots. 

1 tablespoon of chopped onion. 
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A very little mace. 
2 tablespoons of butter. 
2 tablespoons of flour^ 
lj/2 teaspoons of salt. 
1 cup of scalded milk. 
y^ cup of grated cheese. 

Cook the vegetables a short time in half of the butter; 
add the stock and mace, boiling for 15 or 20 minutes; strain 
and add the milk; thicken with flour cooked in the remaining 
butter. Just before serving stir in cheese and cook until 
melted. Mrs, F. M. Warren. 

Duchess Soup. . 

One quart of milk, a slice of onion and one of carrot, 
1 blade of mace, 2 tablespoons of butter and 2 of flour, the 
yolks of 2 eggs, 3 tablespoons Parmesan cheese, salt and 
pepper. Put the milk and vegetables on to boil; remove the 
vegetables, thicken the milk with the butter and flour, add 
the cheese and stir 3 minutes. Take from fire and add beaten 
yolks of eggs. Miss Isom. 

Lentil Soup. 

One kitchen cupful of lentils. Leave the lentils in cold 
water for several hours. Put on fire with enough cold water 
for the required amount of soup. If you like the onion flavor, 
put in a good sized onion also. Cook until the lentils are 
absolutely done. Drive through the sieve. Add a good cup 
of bouillon, pepper and salt to taste. 

Cook 1 heaping teaspoon flour in 1 teaspoon butter, and 
add to soup. Cook 1 can Frankfurter sausages in the can 
for 8 minutes. Cool and with a very sharp knife, trim the 
ends of the sausages and slice very thin. Add sausage slices 
to the soup and serve hot, passing croutons. 

Mrs, Richard Koehler. 

Lenten Soup. 

6 slices of fresh fish, any variety. 
4 onions, chopped fine. 
6 tomatoes, chopped fine. 
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1 herb bouquet (thyme, celery and bayleaf ) , 1 sprig pars- 
ley. 
1 glass white wine. 
4 tablespoons of salad oil. 
4 tablespoons of flour. 
3 pints of water. 

Chop onions and fry them in salad oil. Cut tomatoes fine 
and add onions, then put in all ingredients except the fish, 
adding the flour to make a good roux. When brown, add the 
water, and after it has boiled about Yi hour add the slices of 
fish. When they are firm, remove the herb bouquet; add 
cayenne pepper and salt and pepper to taste. Serve over 
crusts of dry toast. 

This recipe is from New Orleans, where the fish usually 
used is pampano, red snapper, bass, bluefish and Spanish 
mackerel. 

Mrs. /. F. Mclndoe. 

Mushroom Soup. 

Two pounds fresh mushrooms. Save 12. Chop the rest 
and fry in butter. The butter will be oily when they are 
sufficiently cooked. Stir in slowly 2 tablespoons flour, 1 pint 
milk, 1 pint cream and 1 cup consomme. Cook slowly 15 
minutes. Rub soup through colander, strain through cheese- 
cloth. Season with salt and white pepper. Heat thoroughly 
and serve. 

Mrs, BurrelL 

Onion Soup. 

Slice thin 4 or 6 onions, brown them a golden brown in 
a little butter. Add this to the required amount of soup stock 
and let it boil half an hour. Pour the soup into a casserole 
dish. Have thickly buttered squares of toast covered with 
grated American or Parmasan cheese; brown them in the 
oven a few minutes and put them in the soup and serve 
separately some grated cheese. The toast may also be served 
separately. Serve in casserole or individually. 

Edith D. Hirsch. 
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Puree of Spinach 

quart of spinach, 
pint of veal or beef stock, 
cupful of milk, 
cup half full of cream. 
Yi tablespoons of flour. 
Yi tablespoons of butter. 
Thoroughly wash and drain the spinach. Put it in the 
saucepan dry, and simmer on the back of range Yi hour; 
then put through the colander. Return to the saucepan. Rub 
the butter and flour together and add to the spinach. When 
well mixed, gradually add the stock and lastly the milk and 
cream. Season to taste with pepper and salt. 

Mrs, Wm. D, Scott, 

Spinach Soup. 

Mix 2 tablespoons chopped spinach with 1 teaspoon of 
flour. Put with a little butter and seasoning in pan, add 
1 quart stock and cook 10 minutes. Pour this onto a little 
beaten cream (sour preferred) and serve alone or add to each 
plate an egg boiled 5 minutes, carefully shelled so as not to 
break the form of the egg. Af. L. L. 

Salsify Soup. 

Cook salsify in usual manner, with Yz onion, a stalk of 
celery and 2 branches of parsley. Drain and pass through a 
sieve. For 1 cup of puree use % cup each of butter and 
flour, Yi teaspoon salt and pepper and 2 cups of milk. Add 
the puree, 1 pint of milk or white broth, and additional sea- 
soning if necessary. Miss Isom. 

Spiced Tomato Soup. 

Two quarts tomatoes strained; 1 cup rice; pinch of cloves; 
a little butter at the last; 1 quart beef stock. Cook all together 
until rice is dissolved. Salt and pepper to taste. 

Mrs. Chas, Scudding. 

Tomato Soup. 

« 

Boil a dozen or a can of tomatoes until they are very 
thoroughly cooked, and press them through a sieve. To a 
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quart of tomato pulp add a teaspoonful of soda. Put into 
a saucepan butter the size of a pigeon's egg, and when it 
bubbles, sprinkle and stir in a heaping teaspoonful of flour. 
When it is cooked, stir into this a pint of hot milk, a little 
cayenne peper, salt and a handful of cracker crumbs. • When 
it boils, add the tomato pulp. Heat it well without boiling 
and serve immediately. The soda mixed with the tomato 
prevents the milk from curdling. 

Mrs, //. W. CorbetL 
Clam Broth. 

1 pint clams, boil and chop very fine. 
J/2 pint sweet milk. 

'/2 pint sweet cream. 

5/2 tablespoon butter and a little pepper. 

Put a tablespoon whipped cream on top to serve. 

Mrs, Henry B. Joy, Detroit, 

Clam Soup. 

Two dozen clams (little neck). Save the soft parts for 
frying. Boil 3 hours, with 1 cup water to three clams. Put 
in beef dripping about size of walnut. Mix flour and milk 
and thicken, adding 1 egg beaten, and a little cream. Chopped 
clams may be added. 

Mrs, Burrell, 
Clam Chowder. 

2 dozen clams. 
5 slices bacon. 

1 medium sized onion, fried brown. 

5 potatoes, diced. 

After cooking the above for 1 hour, add 1 can tomatoes 
and cook for a little less than an hour; then add 4 cups milk, 
heated, and j/^ teaspoon soda. Cook slowly. 

Mrs. C. C. Strong. 

New England Chowder. 

Fry out 6 rashers of salt pork cut in 2-inch squares. Slice 
1 small onion and cook in the fat — do not brown. Slice thin 
6 medium sized potatoes. Cut in three or four pieces the 
tender parts of 1 quart of razor clams. 
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Fill the pot with a layer of clams and a layer of potatoes, 
seasoning each layer with salt and white pepper; barely cover 
with water and simmer until tender. Heat 3 cups milk and 
1 cup cream with 1 large tablespoon butter. Pour this over 
the clams and let stand 10 minutes, heating. Heat 8 soda 
crackers and add with the milk. 

Mrs. Ernest Tucker. 

Philadelphia Clam Soup. 

25 razor clams. 

1 quart milk. 

J/2 large onion, grated. 

J/2 cup butter. 

1 tablespoon chopped parsley. 
3 potatoes. 

2 large tablespoons flour. 
Salt and pepper. 

Chop clams fine. Pare potatoes and chop rather small; 
boil them in the milk in double boiler, with necks of clams. 
Rub butter and flour together, and when potatoes and milk 
have boiled 15 minutes take out the necks and stir in the 
flour and butter; cook 8 minutes more. Add parsley, pepper 
and salt, and boil 3 minutes. Now add clams, cook 2 minutes, 
and serve. 

Mrs. Chas. Scadding. 

Crab Oumbo. 

For eight people take 2 good-sized crabs, pick the meat 
from shells and claws and put on ice, and put the shells on 
the stove in 2 quarts of water and boil for IJ/2 hours. Take 
a stewpan with 1 tablespoon of bacon drippings and 1 of 
butter; cut into it 2 large onions, 4 good slices of bacon and 
stir in 2 tablespoons of flour and 2 cans of okra. All this 
mixture must simmer 20 minutes, stirring every now and 
again. Carefully strain the shells from the stock and add 
to contents of stewpan, and into this cut 3 large green pep- 
pers (after the seeds are cleaned out) , 1 can of tomatoes and 
possibly, too, a little chili. Season to taste, and this does not 
mean only the usual salt and peppercorns, but sugar. In 
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this climate where the vegetables ripen without sun, always 
bring up to taste with the teaspoon or tablespoon of sugar. 
Let the gumbo cook slowly for 2j/2 hours before serving. 
Remove the slices of bacon and add the crab meat, and send 
to the table with the steaming tureen a big bowl of snowy rice 
sprinkled with chili. 

Mrs. H, C. Wilson. 

Oyster Bisque. 

Put 2 quarts of oysters in a saucepan with a little white 
pepper, nutmeg, 2 blades of mace, 1 bayleaf, 1 pinch of red 
pepper, 2 oz. of butter, 1 pint of white stock. Boil 10 min- 
utes, drain, saving the liquor. Make a roux of 5 oz. of flour 
and 4 oz. of butter, dilute with 3 pints of boiled milk 
and the strained oyster liquor. Add the oysters which have 
been chopped very fine and boil 10 minutes. Rub through 
a very fine sieve. Heat again, adding I/2 pint cream and 
4 oz. of butter in little bits. Serve hot. 

Mrs. Seely. 
Oyster Soup. 

Scald 1 pint of oysters in their own liquor. As soon as 
they are plump, or the gills curl, remove them, and add to 
' the liquor a cupful of water. Make a roux of 1 tablespoon 
each of butter and flour, dilute it with the liquor and when 
it is smooth add a pint of scalded cream. Season with pepper, 
salt and a dash of cayenne; a tablespoon of grated celery 
adds a pleasant flavor, or a few celery seeds may be used. 
Add the oysters, and when they are heated, serve at once. 

Mrs. Gordon Voorhies. 

Crawfish Bisque. 

Eight dozen flne large crawflsh and wash very thoroughly. 
Boil in about 1 gallon of water. When boiled take the flsh 
out of the water; save the water. Take 2 dozen of the largest, 
pick out the inside of the tails and save the heads, cleaning 
them of every particle of meat. Pick the meat from the rest 
of the crawflsh, saving all the shells. Take 1 large onion, 
1 carrot, 1 bunch of celery, 1 sprig of thyme, 1 bayleaf, 3 
sprigs of parsley, 6 cloves and 2 blades of mace, 1 clove of 
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garlic; chop all very fine and put into the water in which the 
crawfish were boiled. Add the picked meat, except the 
reserved tails and the shells *of the bodies and heads, except 
the reserved heads. Add 1 cup of rice and boil till the mix- 
ture becomes thick. When well cooked, wash the shells thor- 
oughly and the meat and strain through a sieve. Take a 
tablespoon of butter and 2 quarts oyster liquor and add this 
to the soup, seasoning to taste with cayenne, salt and black 
pepper. Set to boil slowly. 

Take the reserved meat and make a stuffing for the reserve 
heads. Chop an onion very fine and let it brown in a table- 
spoon of butter. Squeeze thoroughly a cup of bread wet with 
water. When well squeezed, mix with a little milk to a paste, 
season and mix with the well-seasoned crawfish meat. Chop 
another onion and put in melted butter and add the crawfish 
stuffing, letting all fry about 10 minutes, adding a finely- 
chopped sprig of thyme and parsley and bayleaf, mixing 
well. 

Take off the fire and stuff the reserved head of a craw- 
fish. Put on each stuffed head a dot of butter and bake 
10 minutes. Place the stuffed heads in the tureen and pour 
the soup over. Serve with croutons. 

Mrs, ]. C. Mclndoe, 

Spanish Soup. 

Wash, pare and cut into small pieces 4 medium-sized 
potatoes, 2 onions and a stalk of celery. Cook in 1 quart of 
boiling salted water until soft, drain and put through a puree 
strainer. Return to the fire and add 1 pint of milk, 1 teaspoon 
of salt, a dash of white and a speck of red pepper. Mix two 
tablespoons of butter with 4 tablespoons of flour and add to 
soup. Cook 10 minutes. If desired, the beaten yolks of 1 
or 2 eggs, diluted with a little of the soup, may be added a 
few minutes before serving. Add pieces of pimento cut in 
fancy shapes and serve very hot. 

MODERN MEAT MARKET 
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Bouillabaisse with Noodles. 

1 lb. halibut, cut in inch pieces, let stand in pepper and 
salt half an hour. 

Yi pint white wine. 

Yi pint olive oil. 

Yi pint oysters (small). 
1 lb. shrimps. 

Boil and skim the oyster juice and add enough water to 
make Yl Pin^) ^oi^ ^^i^ ^i^b the wine and oil 10 minutes, add- 
ing 2 sliced onions, Yl cup tomatoes, 1 bay leaf, 1 whole pep- 
per and 2 cloves; add the halibut and boil hard 20 minutes; add 
the oysters and the shrimps which you have been cleaning all 
the morning, and cook 2 minutes. Pour in a tablespoon of 
cornstarch, wet and smooth, to make the sauce creamy. Serve 
with noodles. 

Boil the noodles in boiling water, saving a good handful 
of fine cut ones, fried in two tablespoons of butter, to sprinkle 
on top of boiled ones. Mrs, Herman Tannhauser, 

Lemon Fish. 

Take a white fish and cut in pieces; salt a few moments, 
and in the meantime put |4 cup of butter and 1 onion cut in 
thin slices in saucepan and simmer about 10 minutes, but do 
not brown. While this is simmering, take 1 tablespoon dry 
mustard and about 2 cups vinegar, mix, and add to butter and 
onions, and add water enough to cover the fish; cayenne and 
salt again if necessary; then add fish and cook uncovered 
about 15 minutes. Take the yolks of 5 eggs, mix well and 
add juice of 3 lemons. When fish is cooked, take a ladle of 
the gravy and pour slowly over the eggs (leaving fish in pot) ; 
pour egg mixture over the fish, but not while boiling; then 
shake the whole thing until it thickens, but it must not boil. 
Add chopped parsley. Clara. 

Fish with Lemon Sauce. 

Four lbs. fish, the juice of 2 lemons, 3 eggs, put a large 
piece of butter, chopped onions and parsley in the pan and 
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let it cook a few minutes, then add water enough for sauce 
and season, put the fish in and let cook. Beat the yolks of 3 
eggs very light in another dish; when the fish is cooked cake 
out and strain the gravy into a saucepan and when it is boil- 
ing mix it with the lemon juice, yolks of eggs, chopped parsley 
and pour over fish. 

Mrs. Sigmund Frank. 

Fillet of Sole a la Margary. 

Butter a platter thickly, lay fish fillet on it, on each piece 
of fish put a few oyster scallops and shrimps, cover with sauce, 
sprinkle with cheese and bake in a hot oven about 10 or 15 
minutes. Sauce — Butter size of an egg, heaping spoon of 
flour, Yx pint cream, J/2 pint milk, !4 cup of oyster juice, 
tablespoon of cheese, 3 tablespoons of sherry wine and a dash 
of red pepper. 

Mrs. Sigmund Frank. 

Filet of Sole or Sandbars. 

(Two People — Multnomah Style.) 

Cut the filet from the sole. Trim and fry in butter. 

Sauce — !4 can mushrooms and 3 sour pickles minced very 
fine; add 3 tablespoons sherry and 3 tablespoons brown 
gravy or espagnole sauce. Reduce for 8 minutes and serve on 
the side with salt and pepper. 

Jerome Brizzolari, chef of Multnomah Hotel. 

Fish Pudding. 

Pound uncooked halibut in a bowl with the potato masher 
and put through a sieve or a ricer. To 1 cup of fish pulp add 
a slice of white bread soaked in cream, crust removed. The 
well beaten yolk of 1 egg, onion juice, salt and pepper. Beat 
until very light and fold in the well beaten whites of 2 eggs. 
Cook in buttered molds set in the oven in a pan of hot water 
for 20 minutes. Serve with a rich cream sauce, flavored with 
anchovy essence. 

Mrs. W. H. Nunn. 
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Chicken Halibut a la Nicoise. 

Six slices of young halibut, cut 3 inches by I inch. Put in 
buttered gratin dish, season with salt, pepper and the juice 
of a lemon, add 1 pint white wine, 1 pint chicken stock and 1 
can French mushrooms. Cover with buttered paper and cook 
in oven 15 minutes. Put 2 tablespoons butter in another pan, 
with 1 tablespoon flour, cook 1 minute, add stock from fish, 
boil 5 minutes; add 1 teaspoon chopped tarragon, yolk of 1 
egg, 2 tablespoons of cream to the sauce, stirring till boiling. 
Take paper from fish, cover with sauce, sprinkle with Par- 
mesan cheese, and brown in hot oven. 

By courtesy Aug. Vergez, Chef of Arlington Club. 

Turbot. 

Three lbs. white fish, boiled; remove skin and bones. Rub 
together % lb. butter and % lb. flour, and have ready 1 quart 
hot milk. Chop 1 small onion and a sprig of parsley; stir all 
into the milk, with salt and pepper to taste. Boil until smooth, 
and add 2 beaten eggs. Lay the fish and the sauce in layers 
in a baking dish, using plenty of sauce. Finish top with sauce, 
then grated cheese. Bake I/2 hour. 

Mrs. Chas. Scadding. 

Turbot a la Greme au Gratin. 

2 pounds cold boiled fish, white preferred, carefully boned 

and picked to pieces. 
1 pint milk. 

1 cup butter. 
4 egg yolks. 

2 tablespoons flour. 

A little chopped thyme, parsley and onion. 

Heat butter in saucepan, stir in flour and add milk and 
egg yolks well beaten, salt, cayenne and herbs. Put layer of 
sauce in baking dish, then fish, then sauce on top, with grated 
cheese and bread crumbs. 

Hon. Roscoe Conkling. 



36 PORTLAND WOMAN'S EXCHANGE COOK BOOK 



Timbales of Salmon. 

1 lb. cooked salmon. 
Yi cup crumbs. 
1 tablespoon lemon juice. 
1 tablespoon melted butter. 
Good pinch cayenne. 
4 eggs. 
Salt to taste. 

Flake the salmon, removing skin and bones; add crumbs, 
butter, lemon juice, pepper and beaten eggs. Mix well, and if 
too dry add a little milk or cream. Butter some molds, fill 
with the mixture, packed down tightly; put molds in pan of 
hot water and bake Yi hour. 

E. Gilly Meadville, Pa, 

Molded Salmon. 

One lb. cooked salmon, picked very fine. To ^ cup scalded 
milk add gradually Yi teaspoon salt, 1 teaspoon flour and 1 tea- 
spoon mustard; stir and cook 10 minutes in double boiler; add 
Yi teaspoon melted butter, the beaten yolks of 2 eggs, and |4 
cup hot vinegar. Stir while cooking a moment; add % table- 
spoon gelatine melted in 2 tablespoons water; add salmon and 
mold. Serve cold, with cucumber sauce. 

Mrs. David Loring, 

Cold Salmon. 

A 4 or 5-lb. salmon boned, with head and tail left on. Add 
to water you boil fish in a few slices of lemon, 1 onion, cut 
up, 4 bay leaves, salt and pepper and a little red pepper and 
1 cup of white wine. Boil until well cooked, remove and 
«kim. When cool, pack in ice, for fish must be very cold when 
served. Just before using put on platter, and around fish 
put salad, consisting of crisp lettuce leaves, sliced tomatoes, 
sliced cucumbers, sliced young onions, grated green peppers 
and chopped olives. Mix carefully, leaving out the lettuce, 
with mayonnaise so as not to break the slices, arrange all on 
dish so fish is in a nest of salad. Cover fish with mayonnaise 
and down the center lay thin slices of lemon and between 
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each slice of lemon a little watercress and sprinkle with 
paprika. K. B. Mather. 

Salmon Loaf. 

Mince 1 can of salmon, saving liquor for sauce. Put in 4 
tablespoons of melted butter, Yi cup fine bread crumbs, pepper 
and salt, and 3 well beaten eggs. Put in buttered mold, set in 
pan of hot water, cover and steam in oven 1 hour, filling with 
boiling water as it evaporates. Set in cold water a minute 
and turn out. 

Sauce. 

Heat 1 cup of milk to boiling point, and thicken with 1 
tablespoon of cornstarch wet in cold water, add a spoonful of 
butter, the salmon liquor and a beaten egg; take from fire, 
season, and stand in hot water 3 minutes covered; add juice of 
a lemon and pour around loaf. 

Mrs. Guy W. Talbot. 

Cod Fish Balls. 

1 quart of cut-up potatoes. 
^ pint of fish picked fine (codfish) . 

1 yolk of egg. 

2 whites whipped very stiff. 
Pepper and salt to taste. 

I dessertspoon of butter. 

Boil potatoes and fish together until soft. Strain all the 
water out of them; mash them well. Stir in yolk and stir the 
whole mixture thoroughly. Add whites last thing when it is 
almost cold and beat a long time. Drop spoonfuls of the mix- 
ture in deep lard after having gotten the latter very hot. If 
clams are used instead of fish dry them well and take only 
the tender parts of the razor clam. Chop very fine and stir 
into the potatoes without cooking and add 2 tablespoons of 
flour so the mixture will hold together. 

Mrs. W. J. Burns. 

Baked Salt Codfish. 

Soak 3 hours 1 cup salt codfish which has been cut in 
smaH pieces. Cut 4 cold boiled potatoes in slices, place in 
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bottom of a casserole, add fish, salt and pepper, and 3 pimentos 
cut in strips. Over all pour 1 cup tomato sauce, cover with 
crumbs and bake 25 minutes. 

Mrs: R. W. Wilbur. 

Baked Shad. 

Leave the head on the cleaned shad. Fill with Creole or 
bread stuffing and bake 1 hour, basting every 2 minutes with 
melted butter. The oven should be slow after 15 minutes. 
Serve with roe sauce. 

Creole Staffing. 

1 green sweet pepper. 
J/2 cucumber. 
1 bunch parsley. 
3 large, or J/^ can of tomatoes. 
1 slice salt pork. 
Grind all together in meat chopper, drain off liquor, add 1 
teaspoon onion juice, 2 tablespoons butter, and cracker crumbs 
until stiff. 

Bread Stuffing. 

Stir 2 cups bread crumbs into }/2 cup softened butter, add 
a slice of onion chopped fine, add fried without browning in 
a tablespoon of butter, 1 tablespon finely chopped parsley, 3 or 
4 tablespoons tomato juice, salt and pepper to taste. 

Shad Roe Croquettes. 

Boil the roe in salted water, when cool remove the skin 
and mash with a fork. To 2 shad roe allow J/^ cupful of cream 
and Yi cupful of rich stock. Rub together 1 tablespoon of 
butter and 2 of flour, add to the boiling cream and stock. When 
it thickens take from fire and add yolks of 2 well beaten eggs, 
beating all together. Season with Yi teaspoon salt, cayenne, 
2 tablespoons lemon juice, and parsley. Add the roe, mix 
well and when cool form into croquettes. Dip in egg and 
cracker crumbs and fry. Serve with Hollandaise sauce. 

Grab Cutlets. 

2 cups crab meat. 
Yz cup thick white sauce, with a little sherry if liked. 
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1 teaspoon lemon juice. 
1-3 teaspoon salt. 
Few grains cayenne and same of mace. 

Chop crab meat, adding all the seasonings and the white 
sauce. Shape into cutlets, dip in beaten egg and then into 
bread crumbs, and fry in deep fat. 

This quantity is sufficient for 6 cutlets or for 3 people. 

Chef of Woman's Exchange. 

Crab Jambalaya. 

Slice 2 onions and 1 clove of garlic very fine and fry until 
transparent in 2 tablespoons of butter; add 1 heaping table- 
spoon of flour and cook for 2 mintues; add 3 large tomatoes 
which have been skinned, and 1 chopped green pepper. Sim- 
mer for 15 minutes, then add 2 quarts of stock, and when it 
has come to a boil add 1 pint of crab meat and 1 cupful of 
well washed rice. Boil 15 minutes, and serve hot. 

H, L. C. B, 

Creamed Clams. 

One dozen razor clams. Cut out the black, clean thorough- 
ly, put in colander and let them dry off. Take a tablespoon 
of butter and 2 tablespoons of flour and 3 or 4 slices of onion 
and let it brown. Then put in the clams and let them brown. 
Put it all in a double boiler about 9 in the morning and let it 
simmer all day. Just before dinner put in |/2 cup thick cream, 
salt, and cayenne pepper. Put on small pieces of toast, on 
platter. 

Mrs. Henry E. Jones. 

Deviled Clams. 

1 quart large clams. 

1 cup cream (large). 

2 tablespoons of flour. 
1 tablespoon of butter. 

1 teaspoon of salt, red pepper to taste, and parsley 
chopped fine. 

Heat cream to boiling point, stir in flour and butter that 
have been well creamed, and seasoning; then add clams finely 



40 PORTLAND WOMAN'S EXCHANGE COOK BOOK 



chopped. Let cook 15 minutes. When cool put in shells or 
small dishes, cover with grated bread crumbs and small bits 
of butter. Bake about 10 minutes. 

/C. B. Mather. 

Clam Fritters. 

One dozen razor clams chopped fine. Drain, and season 
well with pepper and salt. Three eggs. Two cups bread moist- 
ened with hot water. If too wet, squeeze, then crumble and 
add to clams and eggs. Mixture must be thin. Fry in butter 
or lard and butter. If mixture spreads too much in pan sift 
on a little flour. Fry carefully. 

Mrs. W. L. Wood. 

Oysters and Noodles. 

Make noodles and cut them about half an inch wide, boil 
in salt water, drain, pour cold water over them and drain well. 
Butter a pudding dish, put in a layer of noodles, then of 
oysters, sprinkle a little salt and pepper over them and flakes 
of butter here and there, then another layer of noodles, then 
oysters again until your dish is full. Have the upper layer of 
noodles, pour the oysters and a cup of cream over all; bake 
Yi hour. 

Mrs. Sigmund Frank. 

Oyster Croquettes. 

One pint small oysters, scalded in their own liquor and 
thoroughly drained; mix in cream sauce and cool. 

Cream Sauce. 

One cup cream scalded, with small blade mace. Remove 
mace. Two rounded tablespoons flour, 1 scant tablespoon but- 
ter, cayenne and salt. 

To mold croquettes, dip in grated bread crumbs, using 
bakers' bread, then in egg, then in bread crumbs again, and 
fry in deep fat. 

Mrs. E. F. Tucker. 
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Creamed Oysters. 

1 quart oysters. 
1 pint cream. 
Yl onion. 
1 coffee cup flour (small) . 
Tabasco, catsup, Worcestershire sauce. 
Butter, salt, red pepper and sherry. 

Put the liquor on to boil with Yi onion, minced fine; add 
seasoning (except wine) to taste, and let boil 2 minutes; add 
the cream, mixed with the flour until smooth, to liquor, let it 
boil and then add oysters and leave until oysters are plump. 
Just before removing from fire add piece of butter and sherry 
to taste. Serve on toast if desired. 

This requires 20 minutes to make, and is sufficient to serve 
10 people. 

F. M. Gilmore. 

Deviled Oysters. 
1 pint of small oysters. 
54 cup butter. 
!4 cup flour. 
2-3 cup milk. 
Yolk of 1 egg. 

Yl tablespoon finely chopped parsley. 
Yl teaspoon salt. 
Yl teaspoon lemon juice. 
Dash of paprika. 

1 cup breadcrumbs, buttered with 1 tablespoon melted 
butter. 

Make the white sauce by cooking the butter and flour, 
adding flour gradually; then add milk very slowly. Take from 
the stove and add yolk, lightly beaten ; then seasoning and par- 
sley, then the drained oytsers (not the juice). Place in 
ramekins; cover with the crumbs, having put a little of the 
crumbs in the bottom of the shells. Do not mix crumbs with 
oysters. Bake until the oysters curl, or about 20 minutes. 

Fannie Brazee Insley. 
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Shrimp Wiggle. 

lJ/2 cup rich cream sauce. 

1 cup cut-up shrimps. 

1 cup green peas, cooked. 

3 tablespoons Madeira. 

Little salt, pepper, mace and lemon juice. 
Mix all ingredients in the hot cream sauce and serve. 

Mrs. J, C. Grippe. 

Shrimp a la Creole. 

1 oz. butter. 

2 tablespoons olive oil. 

1 medium sized onion, sliced. 

1 medium sized green pepper, sliced. 

Fry these together slowly for 20 minutes, then add 2 peeled 
and sliced fresh tomatoes, 4 or 5 fresh mushrooms, a little 
garlic, salt, pepper and paprika. Cook for 20 minutes slowly. 
Then add shrimps or lobster. Serve with boiled rice. 

St. Charles Hotels New Orleans. 

Spanish Fish. 

Take slices of any kind of fish suitable for frying. When 
fried lay in baking dish and pour over them the following 
sauce: In the butter left in the frying pan, saute 2 shredded 
green sweet peppers, 1 small onion, 4 large ripe tomatoes 
chopped fine. Cook 10 minutes. When thoroughly done pour 
over the fish and put baking dish in the oven for 10 or 15 
minutes. 

Mrs. R. R. Hoge. 

Smelts. 

Split the smelts down the back and remove carefully as 
much of the bone as possible. Stuff each smelt with an an- 
chovy and press together again. Roll in flour and lay closely 
on the side in a baking dish in which they are to be served. 
Cover with sweet milk and bake 25 minutes. Use no salt. 

Mrs. R. R. Hoge. 
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Broiled Black Bass. 

Have the fish carefully boned but not split. Heat 1 table- 
spoon butter and 2 tablespoons Worcestershire sauce and pour 
over the fish. Put in hot oven to boil until thoroughly done. 
Black bass requires rather more cooking than most fish — 45 
minutes for a medium-sized fish. Serve with the following 
sauce : 

Sauce. 

Shred 2 sweet green peppers and 1 medium sized onion. 
Pulverize 1 clove garlic and saute these all in 1 tablespoon 
butter until very light brown. Add j/^ tablespoon flour and 
then 1 can of tomatoes strained. Boil 15 minutes. Salt to 
taste. 

Mrs. R. R. Hoge, 

Baked Shad. 

Put a cup of stale bread crumbs through a sieve. Lay a 
bed of the crumbs on the bottom of a pan and on this place 
the shad, which has been carefully cleaned and boned. 
Sprinkle the inside of the fish with salt and white pepper. 
Grate over the fish some Swiss cheese — perhaps 2 tablespoons 
— dot with bits of butter and spoonful of very sour cream, 
using 1 cup. Salt and pepper. Bake 20 minutes in good hot 
oven and add Yi cup of sour cream. Heat again, sprinkle 
with capers and serve. This fish is best cooked on a platter 
on which it may also be served. 

Mrs, Richard Koehler, 

Broiled Shad a TAbbe. 

Prepare one large shad for boiling by rashing and boning. 
Make small incisions on both sides of the fish and marinate it 
for 1 hour in olive oil and lemon juice with salt and pepper, 
turning it occasionally. Drain, sprinkle with bread crumbs 
and boil slowly j/2 hour. Cut 2 roe into 8 pieces. Roll the 
8 pieces of roe and 8 large oysters in egg and bread crumbs 
and fry brown in deep fat. Serve the shad surrounded by roe 
and oysters with herb sauce. 
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Herb Sauce. 

Put in a saucepan 2 chopped shallots with a little butter, 
salt, white pepper, nutmeg and a glass of white wine. Cook 
until reduced one-half. Add |/^ pint velouti sauce and boil 
a minute. Stir in 3 egg yolks and an equal bulk of water and 
stir. Do not boil. Add carefully 4 ounces of butter, stirring 
all the while. Season with chopped parsley and lemon juice. 

Mrs. SeHy^ 

Baked ShSrd. 

Butter a large, flat, earthenware dish ; lay shad, split open, 
upon it, and cover with a forcemeat made of the roe as fol- 
lows: Drop the roe into boiling salted water and boil hard 
for 20 minutes; plunge into cold water, drain, and remove 
the skin. Mix with 1 cup bread crumbs, 1 cup melted butter, 
1 teaspoon lemon juice, 1 teaspoon minced parsley,' 1 teaspoon 
anchovy paste, a little thyme and bayleaf minced and 6 mush- 
rooms chopped, salt and paprika. Sew the flsh up and bake 
for 1 hour, basting in the Yi pint of white stock seasoned with 
lemon juice, sherry, onion and carrot. 

Mrs. A. E. Rockey. 

Shad Boe. 

Fry shad roe in butter. When golden brown add XYi cups 
soup stock, 1 tablespoon mushroom catsup, 1 teaspoon walnut 
catsup, 1 teaspoon Worcestershire sauce. Salt and paprika 
to taste. Just before serving add 1 tablespoon White wine or 



sherry. 



Mrs. Adrian S. Fleming. 
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Fish Sauces 



Anchovy Sauce. 

1 oz. butter. 
1 oz. flour. 
Salt and pepper. 
Yl pint milk. 

1 teaspoon anchovy essence. 
Melt butter, add flour, then liquid very gradually. Stir on 
fire till boiling. Boil one or two minutes, add anchovy essence 
and seasoning. 

Mrs, William MacMasier. 

Bechamel Sauce for Salt Fish. 

Place 4 ozs. of sifted flour in a stewpan with an equal 
quantity of fresh butter; knead them together well with a 
wooden spoon; add an onion, a carrot, a head of celery — the 
whole cut up thin — some branches of parsley, a sprig of 
thyme, and half a bay leaf, two cloves, a blade of mace and 
a few pepper corns; moisten with about 1 pint of good 
consomme and j/2 a pint of cream, adding a little salt. Stir 
until it boils. Boil for 20 minutes, stirring all the time. Pass 
it through a fine sieve into a double boiler to be kept for use. 

Mrs. William MacMasier. 

Brown Sauce. 

To a cup of brown sauce add Yi cup of stewed tomatoes, 
one or two fresh or dried mushrooms (the latter soaked in 
water) chopped fine, a bay leaf, a teaspoon of anchovy paste, 
3 or 4 tiny red peppers chopped fine and half a slice of onion 
chopped fine. Simmer 15 minutes, strain, add a little water, 
boil up or serve. 

s. c c 

Caper Sauce for Fish. 

Knead two ounces of fresh butter with one ounce of flour, 
a very little grated nutmeg, and mignonette pepper, to these 
add a tablespoon of capers, a piece of glaze and a little es- 
sence of anchovies; moisten with about half a pint of good 
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consomme; stir the sauce on the fire until it begins to sim- 
mer, then take it off; add a little lemon juice and serve. 

Mrs. Wiiliam MacMaster. 

Cream Sauce. 

To 14 ^^P of mayonnaise add 1 tablespoon tarragon vinegar 
and 1 teaspoon English mustard, 2 tablespoons fresh grated 
horseradish, salt, cayenne. Add, stirring continuously, 1 cup 
whipped cream. Serve very cold with cold fish. 

Sauce Demi-Deuil. 

Chop rather finely some truffles and add to the same 
quantity of whjte sauce. Serve hot. 

Miss H. E. Failing. 

Sauce Fleurette. 

To a rich smooth cream sauce add some freshly grated 
horseradish and parsley. Serve on crab cutlets. 

Miss Failing. 
Cucumber Sauce. 

Pare and grate over a sieve 4 large cucumbers. When 
drained, turn pulp into a bowl; add a teaspoon pepper, a 
medium sized onion grated, a level teaspoon salt, 2 of taragon 
vinegar. Set on ice and just before serving add 6 tablespoons 
cream well whipped. Serve with cold boiled fish of any kind. 
Must be^-very cold. 

Mrs. Pomeroy. 
Sauce for Fish. 

Three whole eggs, juice of 1 lemon, 2 tablespoons vinegar, 
teaspoon English mustard, boil all together in double boiler 
till thick. When cold thin with cream and chopped pickles, 
hard boiled egg, capers and olives. 

Mrs. Sigmund Frank, 

Sauce for Cold Fish. 

Make a good tartare sauce, add a little tomato puree to 
suit the taste, and the color desired, and it will make a good 
red mayonnaise to serve with cold boiled fish. 
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Sharp Sauce (for Baked Fish). 

Yolk of one egg. 
1 tablespoon vinegar. 
1 tablespoon anchovy. 
3 tablespoons cream. 
Yi oz. butter. 

Salt. 

Melt the butter. As soon as it boils add the cream, yolk, 
vinegar, anchovy and salt. Do not let it boil again, only 
warm up by the fire. 

Mrs. Campbell, 
Fish Sauce. 

Put butter size of an egg in a saucepan and add 1 table- 
spoon Worcestershire sauce, 3 tablespoons tomato catsup 
(Oyster Cocktail), IJ/2 tablespoon tarragon vinegar. Let come 
to a boil, stirring occasionally. Serve with any boiled or fried 
fish, kippered herring, fillet of flounder or halibut cheeks. It 
may also be served cold with crab flakes or used in crab 
cocktail, substituting 1 teaspoon olive oil for the butter and 
mixing cold. Mrs. Minard, 

Lobster Sauce. 

Make a Hollandaise, as for meat and add a cupful of 
finely chopped lobster meat, the coral rubbed to a paste with 
a tablespoon of melted butter, 1 tablespoon of lemon juice, 
I or 2 drops of tobasco and Yi teaspoon of Wordfestershire 
Mix thoroughly into the Hollandaise while hot. 

Cold Maitre d' Hotel Sauce. 

Put about 6 ounces of fresh butter on a plate; knead it 
together with some chopped parsley, pepper, salt and lemon 
juice. This is used for broiled mackarel and other sorts of 
broiled fish. 

Mrs. William MacMaster, 

Martinet Sauce. 
Cook 1 tablespoon of butter, 1 of flour, 1 teaspoon chop- 
ped onion, Y2 can of tomatoes, Y2 teaspoon sugar, Y2 teaspoon 
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salt, all together for 10 minutes. Strain into another pan and 
add yolks of 4 eggs with 1 tablespoon cream and a little nut- 
meg. Set pan in hot water and add 4 ounces butter, a small 
piece at a time. Cook and stir until smooth. Remove from 
fire and add a little lemon juice or tarragon. Strain and add 
whipped cream. 

Mrs. Walter Burrell, * 

Plain Dutch Sauce. 

Pour two large tablespoons of melted butter into a small 
stewpan, add four raw eggs, a little grated nutmeg, some 
mignonette pepper, two ounces of fresh butter and a little 
salt. Stir the sauce briskly on the fire in order to set the 
yolks in it, and then pass it through a tammy into a double 
boiler. Previous to using it add a little tarragon vinegar or 
lemon sauce. 

Mrs. William MacMaster, 

Shad Boe Sauce. 

Let the roe simmer with a bit of bay leaf in salted acidu- 
lated and boiling water 15 or 20 minutes. Remove the skin 
and pick the roe into bits with a silver fork. Add a table- 
spoon of lemon juice. Melt 3 tablespoons of butter and cook 
in it 3 tablespoons flour. When this is frothy arid the flour 
is yellowed add gradually V/i cup tomato puree. Season with 
salt and pepper, stir in 2 tablespoons butter in little bits and 
add the roe. 

Sauce for Striped Bass or Halibut. 

Make 1 pint of stock by boiling the head and bones of the 
bass, seasoning with |/2 blade of mace and 1 bay leaf. Cook 
together 2 tablespoons of butter and 1 of flour. Add juice 
of 1 lemon and the pint of stock. Season to taste, and just 
before serving add quickly the beaten yolks of 2 eggs. Pour 
over the fish. 

Mrs. R. R. Hoge. 
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Tartare Sauce. 

First make a mustard dressing as follows : 

1 teaspoon of dry mustard. 

2 gills of olive oil. 
Salt and pepper. 

3 or 4 drops of boiling water or vinegar. 
The yolk of 1 egg may be added. 

Blend mustard with boiling water and work up to a sticky 
paste. You may require one or two drops more than above, 
but if so add very carefully, as it is easy to use too much 
water. Then begin to add oil drop by drop at first, more 
boldly after a few moments. Every time there is any appear- 
ance of cracking or curdling add a few drops of vinegar and 
work briskly until smooth. The quantity of oil is only approx- 
imate; after a little experience of management of it and the 
vinegar it will be found the same amount of mustard can be 
made to hold more oil. This dressing is a general favorite 
for celery salad, fish salad, tomato, etc. With plenty of 
patience and experience in the management of the alternate 
use of oil and vinegar it is certain to succeed, especially in 
summer, when mayonaise often fails unaccountably. This 
dressing made be made in large quantities and kept in glass 
on ice for one or even two weeks. 

For the Tartare Sauce take 2 gills of this mustard dressing, 
1 teaspoon of chopped parsley tabasco or cayenne, and the 
yolk of an egg if desired; 1 teaspoon chopped chives or |4 
of a small onion grated very fine; 1 teaspoon capers. Mix all 
together, salt to taste, set on ice. Serve with brains, lobster 
chops and fried smelts. 

Miss von Destinon. 
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Entrees 



Shad Roe Croquettes. 

2 pairs shad roe. 
54 pint sweet cream. 

1 tablespoon butter. 

2 tablespoon flour (large). 

2 tablespoons chopped parsley. 
2 tablespoons lemon juice. 
2 egg yolks. 
!4 nutmeg grated. 
Salt, cayenne and pepper to taste. 

First wash the roe; then drop into boiling water, salted; 
let boil about 20 minutes. Take from fire and drain. Make a 
sauce by rubbing butter and flour together, add hot cream, 
mix until smooth; put in double boiler and cook about 10 
minutes; then add the egg yolks and cook two minutes longer; 
then add the roe, mix well and take from fire; then add par- 
sley, lemon, nutmeg, salt and pepper. Stir all together and 
put in shallow dish and set on ice. When cold, shape, roll in 
crumbs and beaten egg, and fry in boiling fat. 

Mrs, H. C. CahelL 

Halibut Timbales. 

Put 2 lbs. of raw halibut, after you have boned it and 
taken off the skin, through a sieve, or you may use the potato 
ricer. Take for this quantity IJ/2 raw eggs and stir through 
the fish. Now take one pint of cream, beaten stiff, and add 
it little by little, stirring and working all the time. Season 
with a little onion juice, if you like the flavor; pepper and 
salt to taste, and a few finely chopped truffles. Now fill into 
timbale molds and boil 20 minutes, setting the molds in a pan 
of water. Serve with a rich cream sauce flavored with 
truffles. Mrs. Richard Koehler. 

Curried Shrimps. 
1 can shrimps. 
Yi pint cream. 
1 egg yolk. 
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2 tablespoons curry powder. 
Salt to taste. 

Boil shrimp in wine glass of sherry or white wine, tea- 
spoon Worcestershire sauce, mix yolk and cream and curry 
together. Let just boil up and serve on toast. 

Mrs, C. Wellman. 

Crab a la Newberg. 

2 large crabs, picked in rather large bits. 
I cup cream. 

1 glass sherry. 

2 eggs. 

Yz teaspoon salt. 
1 teaspoon of mustard. 

1 tablespoon butter and 2 of flour; mixed till frothy. 
Add cream and seasonsing. Cook for half an hour; add 
eggs, boil up once. Before serving, add glass of sherry. 

Mrs. J. ]. Morrow, 

Grab a la Creole. 

Take a large piece of butter and an onion cut very fine and 
brown. Add a tablespoon of flour, a large spoonful of Wor- 
cestershire sauce, half a can of tomatoes (strained), salt, 
red pepper and paprika. Cut the crab in small pieces and let 
boil in the mixture for 15 minutes. Serve on toast. 

Mrs, Thanhauser, 

Grab Creole. 

Chop fine: 

4 bell peppers. 

6 small onions. 

Butter size of 2 eggs ; a little salt. 

Boil peppers, butter, onions, eggs and salt 10 minutes; add 
Yi can tomatoes with teaspoon of soda; add Yi P^"* of cream, 
1 tablespoon flour; add 2 chopped crabs. Serve on toast. 

Mrs. C. Wellman. 

Grab and Cheese. 

Shred the meat of one crab, but do not mash. Mix with 
a rich cream sauce and place upon pieces of bread J4"ittch 
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thick. Spread with grated cheese, put on very thick, and bake 
until brown. Mrs. /. /C. Kollock. 

Cheese Fondue. 

3 slices buttered bread (crusts cut off) . 

1 pint milk. 

2 beaten eggs. 

1 mustardspoon mustard; same of salt; all in milk. 
Cover the bread with thick slices of rich Oregon cheese; 

pour over it the mixture of milk, eggs and seasoning, and 
bake 20 minutes. Mrs, Scadding, 

Cheese Souffle. 

2 teaspoons butter. 
lj/2 teaspoons flour. 

5/2 cup heated milk. 
1 cup grated cheese. 

3 eggs. 

1/2 teaspoon salt, cayenne. 

Make white sauce with butter, flour and milk; add the 
cheese and beaten yolks; stand on back of stove until cheese 
is melted, then set aside to cool. When cold, add the egg 
whites, which have been beaten to a stiff froth. Turn into a 
buttered baking dish, and bake 30 minutes or more. Stand 
baking dish in pan of hot water while in the oven. 

Mrs. Daniel Andrew Shindler. 

Cheese Omelette. 

2 tablespoons butter. 

2 even tablespoons flour. 

Mix and add a cupful of hot milk. Stir until smooth, then 
add 2 tablespoons of grated cheese. While hot, put in yolks 
of 3 eggs, a pinch of salt and a pinch of cayenne. When cold, 
add whites of 3 eggs, beaten stiff. Bake about 8 to 10 minutes. 

Miss Failing. 

Eggs and Mushrooms. 

Put eggs in timbale forms. Put in oven in dish of hot 
water and cook until well set. Then turn out and pour sauce 
around. 
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Sauce (fresh mushrooms only) : Chop up mushrooms very 
fine and put in double boiler with a little butter and salt. Cook 
until soft; then add cream and cook until hot. Must be thick. 

Mrs, Alvord. 

Eggs Baked in Cheese Sauce. 

1 teaspoon butter. 
1 teaspoon flour. 

Cook thoroughly, but do not brown. Add 1 cup cream 
slowly, then 4 tablespoons grated cheese. Season with Wor- 
cestershire sauce. Stir well and when thoroughly hot pour 
into a baking dish suitable to go to table. Drop in 4 eggs as 
if for poaching, being very careful not to break the yolks. 
Put at once into oven, and when eggs are set serve immedi- 
ately. 

Mrs, Pomeroy, 
Egg Timbale. 

Allow 1 egg for each timbale. To 4 eggs, beaten with a 
fork, add J4 cup cream, J4 teaspoon salt and dash of paprika, 
a little onion juice and chopped parsley. Butter small timbale 
molds; turn mixture into them and cook in pan of hot water 
until firm. Serve with tomato or cream sauce. Also good 
with oyster, shrimp or mushroom sauce. 

Mrs. C. P. Pomeroy. 

Eggs a la Rector. 

Cut an onion very fine and fry in butter. Add a cup of 
good cream and boil 5 minutes. Cut 4 hard-boiled eggs in 
!/2-inch slices, season with salt and pepper; put them into 
cream and onion, and heat thoroughly. Serve quickly. 

Mrs, Wm. H. Crane, 

Deviled Eggs. 

3 eggs. 

1 teaspoon chopped parsley. 

1 teaspoon butter. 

Pepper and salt; a little anchovy; a little cayenne. 

1 small round of bread for each egg. 



54 PORTLAND WOMAN'S EXCHANGE COOK BOOK 

Have the bread cut round and fried. Keep it hot. Boil 
the eggs 10 minutes, putting them on in boiling water. Cut a 
small piece off the end of each to make them stand. Then 
cut them in halves, remove the yolks and mix them thoroughly 
with the butter, anchovy, a little salt and a good allowance of 
cayenne and pepper, as they are to be highly seasoned. Fill 
the whites again, piling them neatly to a point; sprinkle a little 
parsley over and serve at once. 

Mrs, William MacMaster. 

Swiss Eggs. 

Heat a porcelain-lined dish in oven, grease well with but- 
ter, cover thickly with grated cheese, sprinkle on top of cheese 
a little mustard, salt, pepper and dash of cayenne. Then a 
layer of eggs carefully put in, not to break the yolks. Then 
cover thickly with grated cheese and salt and pepper. Also 
a few drops of Tabasco sauce. Then pour in a half cup of 
cream. Put in oven and allow to remain until the eggs are 
well set. Miss Failing. 

Curried Eggs. 

Peel 2 onions and 2 apples, extracting the core from the 
latter, and mince very fine. Melt IJ/2 ounces of butter in a 
saucepan (fryingpan), put in the apple and onion, hold it 
over the fire, stirring carefully with a wooden spoon till it 
becomes a dark brown. Mix in a basin 1 tablespoon of curry 
powder and 1 of flour with a little milk or white stock; add to 
the mixture in the fryingpan, along with a small lump of 
sugar. Mix together and let it simmer for five minutes. 

Have some eggs, boiled hard, halved lengthwise and laid 
in an entree dish. Before removing the curry from the pan, 
add salt to taste and three tablespoons of cream. Pour the 
curry sauce over the eggs. If desired, a wall of boiled rice 
may be placed around the dish before pouring the curry 
into it. Mrs. William MacMaster. 

Spanish Eggs. 

Fry medium sized onion cut in small pices in large table- 
spoon butter. When brown, add 1 can tomatoes, 1 green 
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pepper cut up; season highly with salt, pepper and paprika. 
Add 1 tablespoon butter and cook about 15 minutes. Put all 
in chafing dish. When very hot add 8 unbeaten eggs; stir 
until eggs are cooked and serve immediately on toast. 

Mrs, Edward D. Kingsley. 

Egg Croquettes. 

Cut hard-boiled eggs into halves lengthwise; mash the 
yolks in a warm bowl with a little melted butter; add half as 
much finely chopped chicken or ham ; season with salt, pepper 
and chopped parsley, and if needed to make a smooth paste, 
add cream. Fill the whites with the mixture, press the halves 
together, roll in beaten egg, then in breadcrumbs, again in egg, 
and last in breadcrumbs. Fry in deep butter and serve with 
tomato or Hollandaise sauce. 

Mrs, Solomon Hirsch. 

Chicken Omelette. 
4 eggs. 

Yi teaspoon salt. 
^ cup milk. 

1 tablespoon butter. 

2 tablespoons flour. 
Few grains pepper. 

^ cup creamed chicken. 

Beat yolks until thick; beat in salt, pepper, milk, flour 
and melted butter; fold in stiffly beaten whites, and turn mix- 
ture into well buttered hot omelette pan. Cook slowly, long 
enough to brown slightly underneath. Place pan on oven 
grate to finish cooking top. When firm, make two incisions in 
top with knife or turner, and slide onto hot plate. Put J^ cup 
creamed chicken over top and fold. 

This is sufficient for two or three people, or may be divided 
and made into individual omelettes. 

Chef of Women's Exchange, 

Egg Entree. 

Put a lump of butter into an individual baking dish, then 
some cooked rice, a poached egg, and season with Worcester- 
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shire sauce and tomato catsup. Put another piece of butter on 
top and set in oven until thoroughly heated through. 

The same dish may be made, using scrambled eggs in- 
stead of poached. 

Mrs, F. E. Hart. 

Sardellen Souffle. 

One half pint of cream, beaten stiff; yolks of 3 eggs, 
beaten with 1 tablespoon of butter until light and creamy. 
Add the whites of the eggs beaten stiff, then add j/2 cup of 
flour. Butter muffin tins, fill, and bake for about ^ hour. 
Serve with a dash of sardellen butter on top. 

Mrs, Marcus Fleischner, 

HEacaroni Croquettes. 

Break macaroni in small pieces and cook thoroughly. 
Wash in cold water and drain. Make cream sauce, 1 cup 
milk, 2 heaping tablespoons flour, 1 tablespoon butter rounded, 
1 cup grated fresh cheese. Season highly and pour over 
macaroni, of which there should be 2 cupsfull. Cool; roll 
in breadcrumbs, dip in egg, again in breadcrumbs, and fry in 
deep fat. In molding croquettes use tablespoon if mixture 
seems soft. Serve with tomato sauce. 

Mrs. E. F. Tucker, 

Sweetbreards Baked in Tomato Sauce. 

Parboil sweetbreads and cool. Put in stewpan 1 cup 
tomato, 1 cup stock, 1 teaspoon salt, 14 teaspoon pepper, a 
tiny slice of onion and a drop or two of Tabasco sauce. Boil 
10 minutes. Put 2 tablespoons butter in saucepan and when 
hot add 1 tablespoon flour; stir until smooth and frothy, and 
then turn into cooking tomato. Cook 5 minutes longer and 
then rub through strainer. Butter tin plate and place sweet- 
breads, seasoned with salt and pepper, on it. Pour 4 table- 
spoons of sauce over sweetbreads and bake in moderate oven 
about % of an hour, basting frequently with sauce. Five 
minutes before sweetbreads are done pour remainder of sauce 
over them. Serve on hot dish, with peas. 

Mrs, W. B. Ayer. 
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Sweetbreads. 

Parboil the sweetbreads, taking off the skin but keeping 
as nearly whole as possible. Put in baking pan, cover with 
stock, add a tablespoon of carrot, onion and celery, salt and 
pepper. Cook half an hour. Strain the sauce, thicken slightly, 
add a wineglass of madeira, pour over sweetbreads and serve. 

Mrs. Frank Hart, 

Macaroni With Brown Sauce. 

Break ^ package of macaroni into finger lengths and boil 
in lots of water with a little salt and some stock, if you have 
it, for lYi hours. Italian macaroni is best, but French will do. 

Sauce: Put 1 tablespoon butter in fryingpan, add |/2 onion, 
1 piece of celery, 1 clove garlic, 1 sprig parsley, 1 sprig thyme, 
1 green pepper, all chopped fine. Fry all these brown, but do 
not bum; then add 1 tablespoon flour; stir well and add either 
water or beef extract, or better still, beef extract in chicken 
gravy. Season with salt and pepper and strain over the mac- 
aroni, which has been drained. Serve on plates in kitchen 
and pass grated Parmesah cheese with it. 

Mrs. L. A, Lewis. 

Bnrdevan of Chicken. 

1 cooked chicken. 

1 sliced onion. 
24 oysters. 
Yi pint white sauce. 

1 glass sherry. 

1 tablespoon anchovy sauce. 

1 oz. butter. 
Cayenne and salt. 

Melt the butter in a saucepan, put in the onion and fry 
it a little; then add all the other ingredients except the 
chicken and the oysters, and boil the sauce for about 5 min- 
utes. Lastly, put in the fowl, which has been cut into neat 
joints, and the oysters, blanched and bearded. Cook slowly 
for about 10 minutes and serve. 

Mrs. E. T. C. Steuens. 
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Chicken Lockridge. 

Cook the breasts of a spring chicken which has been 
larded with truffles, in a glass of white wine and a pint of 
supreme sauce. Serve the chicken on a medallion of fried 
hominy, with fresh mushrooms on the side and sauce over all. 
This is for two people. 

Jerome Brizzolari, Chef of Multnomah Hotel. 

Creamed Chicken on Com Fritters. 

Beat 1 egg until very light; add 1 cup com pulp (fresh or 
canned), I/2 teaspoon salt, dash of pepper, 2 teaspoons finely 
chopped green pepper, one-third cup milk, 1 tablespoon 
melted butter and }/^ cup sifted flour, resifted with a level 
teaspoon baking powder. Mix thoroughly; cook like griddle 
cakes, and lay on soft paper to absorb all grease. Serve hot 
with heaping spoonful of creamed chicken, lobster or crab, 
not too moist. Sprinkle with parsley or paprika and garnish 
with crisp lettuce leaf. 

Oregonian. 

Pate Imperial. 

Cut the white meat of a cooked chicken into dice pieces. 
Pick into small pieces 1 pair parboiled sweetbreads. Cook 
and chop }/2 can of mushrooms. Mix all together. Take 
1 tablespoon butter and 2 tablespoons flour; stir over Are 
until smooth; add 1 pint cream and stir until it boils. Add 
the mixed meat and mushrooms, a teaspoon salt, dash of cay- 
enne, % teaspoon white pepper; stir in yolks of 2 eggs, well 
beaten. Put all into baking dish, cover with breadcrumbs 
with bits of butter over it, and bake about J/^ hour. 

Mrs, Warren F, Houghton. 

Chicken a la King. 

Melt 2 tablespoons of butter in a fryingpan, add ^ green 
pepper chipped flne, and 1 cup mushroom caps. Stir and 
cook about 5 minutes. Then add 2 level tablespoons flour 
and Yi teaspoon salt, and cook until frothy. Add 1 pint 
cream and stir until sauce thickens. Set over hot water. Add 
3 cups cooked chicken cut in cubes. Let stand to become very 
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hot. Cream Yi cup butter; beat into it yolks 3 eggs, 1 tea- 
spoon onion juice, 1 tablespoon lemon juice, Yi teaspoon 
paprika. Stir into hot chicken and continue stirring until egg 
thickens a little. Serve on toast. 

Mrs. Sinnott, 

Simple Chicken Chaudfroid. 

1. Take 2 young chickens and boil in water with a kitchen 
bouquet. When very tender, take out and cut the breasts into 
2 lengthwise pieces. With the second joints there will be 
8 pieces. 

2. For the first covering: A heaping tablespoon butter 
and 2 of flour; cook together, adding V/z cups chicken stock 
and Yi package Cox*s gelatine soaked in Yi cup of cold 
water for 1 hour — which should be added at the last to avoid 
boiling. Color with the yolks of 2 eggs. Pour on a dish and 
allow to cool slightly, then dip in the chicken to make a thick 
coating of V/z inches. 

3. Make aspic with the chicken stock, seasoning highly 
with salt, pepper and celery salt. To 1 quart use f^ cup 
Cox's gelatine which has soaked for 1 hour in Yz cup of 
cold water. Clear it with white of egg. Strain and let cool 
slightly, then pour in molds. When set a little, put in pieces 
of chicken and cover with more aspic. 

Mrs. Wm. Taylor. 

Chicken in Sauteme Jelly. 

Grind when cold the breast of 1 chicken in the finest 
grinder; add % cup beaten cream, 2 tablespoons melted 
butter, yolks of 2 eggs, salt and dash of paprika. Must be 
very soft. Do not stir, simply fold in the ingredients. Have 
mold or moulds partly filled with sauterne jelly; put in the 
chicken mixture, then cover over it and around with more 
jelly. Serve cold in Hollandaise sauce. 

For the jelly use 2 tablespoons gelatine, Yz cup cold water, 
1 cup boiling water, U/z cups sauterne, 3 teaspoons lemon 
juice. 

Mrs. J. K. Kollock. 
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Chicken Terrapin. 

Boil a fowl very slowly until tender, and let stand in 
liquor in which it has boiled until cold, or until next day. 
Cut into dice pieces a quart of the meat. Rub a large table- 
spoon of flour with 3 ounces of butter, and when melted add 
Yl cup of cream, pinch of mace, half as much cloves, and 
salt and cayenne to taste. Lay in the chicken and set over 
slow fire until heated through. Chop whites of 3 hard-boiled 
eggs, and add to the chicken, with yolks mashed and mixed to 
a smooth paste. When it comes to the boiling point add a 
wineglass of sherry and serve it at once. 

With this serve slices of hominy fried a delicate brown. 

The terrapin may be made the day before using, but if 
this is done do not add the wine until final heating before 
sending to table. 

Mrs, Warren E. Houghton, 

Chicken Livers. 

2 or 3 chicken livers. 
2 ounces fat bacon. 
1 teaspoon tarragon vinegar. 
1 teaspoon parsley. 
Yl teaspoon mustard. 
Yl teaspoon onion. 
1 teaspoon anchovy essence. 
Cayenne and salt. 
Cut the livers into inch-square pieces and the bacon into 
very thin slices, long enough to roll them in. Chop the parsley 
and onion very fine and mix them on a plate with anchovy 
essence, vinegar, mixed mustard and seasoning. Lay the 
pieces of liver in this for an hour or so ; then wrap each piece 
in a strip of bacon, place them on a greased baking tin, 
sprinkle with breadcrumbs and bake about 10 minutes. Serve 
on small rounds of fried bread, hot. 

Mrs. Erskine, 

Terrapin a la Maryland. 

Take 6 small or 3 large terrapin (female preferred) ; boil 
in salted water until the back can be easily removed. Pick 
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fine, discarding carefully the gall bag and intestines. Place 
in a saucepan and cover with brandy and water, half and half, 
and leave all night to soak. In the morning put the terrapin 
on the fire and add to taste the following: The grated rind of 
2 lemons, the juice of 1 ; a lump of butter for each terrapin, 
mixed with flour to thicken the sauce; to which add Yi cup 
of the water in which the terrapin was boiled, salt, red 
pepper, 1 teaspoon made mustard, Yi teaspoon allspice, 3 hard- 
boiled eggs cut fine, 4 raw yolks of eggs, a dash of cloves and 
one of mace. At the last add a cup of strong and good sherry. 
Taste from time to time and add what the mixture seems to 
need. 

Use only the best materials. It is better not to have this 
dish at all unless willing to employ fine wine in its prepara- 
tion. 

Mrs. Wm, Taylor, 

Brain Timbales. 

Soak calves' brains in cold water for a few hours. Skin 
them and boil 10 minutes. Mash through a common sieve, 
add salt, pepper, just a dash of ginger, and 2 slices of white 
bread soaked in milk, beat into the brains. Drop in 4 un- 
beaten eggs and put into a buttered mold or individual molds. 
Cook on the top of the stove in a pan of hot water slowly for 
% of an hour. Serve hot with any sauce preferred. Mush- 
room sauce is good. 

Mrs. /. K. Kollock. 
Brain Entree. 

Put into a fryingpan 2 large tablespoons of butter; make 
brown; add 1 tablespoon chopped tarragon and small clove 
garlic, 1 tablespoon chopped parsley, 1 cup bouillon or stock, 
1 cup white wine, 2 tablespoons vinegar, 2 bay leaves, pepper 
and salt to taste. Boil together 10 minutes, add prepared 
brains to the mixture, and cook 15 minutes. 

Mrs. Otis Wight. 

Creamed Sweetbreads and Mushrooms. 

Soak 1 pair of sweetbreads in salt water for 2 hours; 
boil until tender with just enough water to cover them well, 
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remove all skinny portion and break into small pieces. Add 
contents of 1 pint can of mushrooms. Heat in double boiler 

1 cup cream, blend thoroughly 1 tablespoon of butter with 

2 level tablespoons sifted flour and stir in 4 tablespoons. cold 
milk. Pour hot cream gradually oh blended butter and flour 
and return all to stove and cook for 15 minutes. Add to 
sweetbreads and mushrooms 1 level teaspoon salt, and when 
ready to serve 2 tablespoons sherry. 

Mildred Waite. 

Sweetbreads Imperial. 

Let sweetbreads stand in cold water to draw all the blood 
for 2 hours. Then parboil and cool off. Slice them in a pan 
with a piece of butter and a few mushrooms sliced. When 
fried to a golden color, add cream that has been boiled pre- 
viously. Let boil for 2 minutes, and add the yolks of 3 eggs 
and a gill of sherry. Serve very hot in a chafing dish 
or tureen. Some nice brown toast on the side. After the yolks 
of eggs have been mixed with the cream, do not let boil any 
more, otherwise the same will break. Add salt, paprika and 
a little nutmeg; season to taste. 

Courtesy of August Vergez, Chef of Imperial Hotel. 

Stu£fed Artichokes. 

Cut the top off the artichoke about an inch, before cookr 
ing. After cooking take out the center and leave the arti- 
choke like a cup. Mash the center very fine, like a paste. 
Put through the sieve. Season well with salt and pepper, 
soak 2 slices of bread in milk, and squeeze out very dry. Put 
this with pulp of artichoke, 2 tablespoons of cream, 1 table- 
spoon of sherry, 1 pound of cooked sweetbreads, Yi pound 
of mushrooms and truffles. Cook all together and stir till 
like a paste, then fill the artichokes and bake in the oven 
with a little soup stock. Put some of the chopped sweet- 
breads and mushrooms on top of the artichokes and on the 
outside of it. 

Mrs. Marcus Fleischner. 
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Tomatoes Stuffed With Crabs. 

Six large tomatoes. Hollow out centers. Add pepper, salt, 
cayenne, and a teaspoon of sugar. Stew them, add the crab 
meat, and let it come to a boil. StufF the tomatoes with this 
mixture and bake for 15 minutes. Serve on lettuce leaves 
and decorate according to taste. 

Edith D. Hirsch. 

Stuffed Peppers. 

Cut stem ends from 6 peppers. Remove seeds, put in cold 
water and bring to a boil. Drain them, put again into cold 
water and simmer until tender. Drain again, and fill with 
either of the following mixtures: 

Filling 1. One-half cup minced chicken, lamb or veal, 
J/2 cup of tomato, }/2 cup of crumbs, j/2 cup of stock, I/2 tea- 
spoon of salt, J4 teaspoon of onion salt, large pinch of pepper; 
cook until well mixed. Fill peppers and bake 15 minutes; put 
on tops, and serve. 

Filling 2, One cup green corn, 1 cup tomato, I/2 cup of 
crumbs, Yi cup of cream, 1 saltspoon of salt, Yi teaspoon 
pepper. Mix well, cook 10 minutes. Fill peppers and bake 
15 minutes. Put on tops and serve. 

Mrs. Charles Scadding, 

Artichokes a la Bonne Femme. 

Cook and drain 6 artichokes, % lb. sweetbreads, 3 Frank- 
furter sausages, 1 lb. asparagus. 

Remove bunch of leaves from center of artichoke, heat, 
and fill with the following mixture: 

Make a cream sauce (1 pint of cream) into which put 
Y2 large green pepper chopped fine and 1 teaspoon of onion 
juice. Into this stir sweetbreads which have been cut into 
small pieces, the sausages peeled and shaved thin, and the 
asparagus cut into small ends. On the top of each artichoke, 
after the dressing is on, stand 4 asparagus tips. Hollandaise 
sauce makes an excellent garnish over the whole, but does 
not add materially to the taste. 

Mrs. Holt Wilson. 
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Tomatoes Stuffed With Mushroonu and Bacon. 

Select firm, ripe, even-sized tomatoes. Cut a slice from 
the stem end, remove the seeds, sprinkle inside with salt, 
invert and let stand Yi hour. Cook 4 slices choice bacon 
until crisp, with 1 tablespoon minced onion; add 1 cup sliced 
mushrooms. Saute 10 minutes; add 1 cup fresh sifted bread 
crumbs; season with salt, pepper and a few drops lemon 
juice, moistening with few spoonfuls stock, if necessary. 
Fill the tomatoes with mixture; sprinkle tops with buttered 
crumbs and bake from 20 to 30 minutes. Half the crumbs 
may be omitted and minced chicken or veal substituted. 

Mrs, Gamble, 

Pimentos With Mushrooms. 

Line timbale molds with canned pimentos; fill with a 
mushroom filling similar to that for tomatoes; set in pan of 
hot water and heat through, in the oven or on top of stove; 
turn out on neatly trimmed rounds of toast, and surround 
with a rich white sauce containing a few sauted mushroom 
buttons, lightly sprinkled with finely chopped parsley. 

Mrs, Gamble, 

Stuffed Mushrooms. 

Remove stalks from 1 pound of fresh mushrooms. Peel 
the cups with a silver knife and drop into cold water to 
keep them white. Scrape the stalks and put them in a sauce- 
pan with a tablespoon of butter and half an onion sliced. 
Cook slowly for 10 minutes, then add tablespoon of fiour and 
cook 5 minutes longer; add a cup of stock, Yi cup of chicken 
and 14 cup of breadcrumbs; season with salt, pepper, dash 
of cayenne. Fill cups of mushrooms with the mixture, sprinkle 
with breadcrumbs, and place on circles of toasted bread 
!4-inch thick and the size of the mushrooms. Bake in mod- 
erate oven 15 minutes. 

Mrs. W, H, Nunn. 

Pea Timbale. 

Boil spaghetti or macaroni in long pieces in salted water. 
Beginning in the center of bottom of mold, gradually wrap 
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the spaghetti around until the mold is all lined with it. Some- 
times the spaghetti will not stick; if so, dip it in the beaten 
white of an egg. With spaghetti this can be done individually. 
Filling: Strain and mash a cup of peas. Add 1 beaten 
egg, 2 teaspoons pate de fois gras, salt, pepper and celery 
salt to taste, 3 tablespoons cream, 2 tablespoons white sauce, 
1 teaspoon flour wet in a little chicken stock. When mixed 
this should be the consistency of molasses. Pour into molds 
and bake 15 minutes. Turn out onto rounds of toast. 

Mrs, Carter Pitkin Pomeroy. 

Tomato Welsh Rarebit. 

Good Dish for a Man's Luncheon, 

Fry or broil slices of ripe tomatoes less than J/^-inch 
thick and lay each upon a round of buttered toast arranged 
on a hot platter. Have ready heated in a saucepan a cupful 
of milk slightly salted and with a pinch of soda dropped in 
to prevent curdling. To this add a cupful of grated cheese 
and when this has melted, a dash of red pepper and the 
beaten yolks of 2 eggs. Stir until it begins to thicken; pour 
over the tomatoes and serve. 

Mrs, }. A. Foulhioux, 

Stuffed Potatoes. 

Bake good-sized potatoes. When done, cut off the top 
the long way and take out the inside. Mash and season with 
salt, pepper and butter; also add a little cream and beat until 
light. Put back into the skins, leaving a hollow in the center 
into which break an egg; then put back into the oven until 
the egg is set. Serve immediately. 

Amanda Anderson, 

Fresh Tongue. 

Boil and skin a fresh tongue. Take a glass of currant 
jelly and melt with a liberal quantity of butter; to this add 
14 lb. each of currants, raisins, citron and Jordan almonds 
(blanched). Stew to boiling point. Add a glass of port wine 
and a dash of vinegar, and pour over the tongue. Serve hot. 
Same sauce is good for mutton. Mrs. Davis. 
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Tongue With Wine Sauce. 

(Recipe brought from Munster, Hanover, by my grand- 
mother in 1835, and used since to the third generation as an 
entree at family reunions.) 

Sliced boiled tongue, put in sauce made as follows: 
Fry small onion cut in small bits in butter until brown; add 
small cup raisins that have been cooked in water till tender. 
Pour in boiling water — as much as will make the amount of 
sauce required — perhaps cup and half. Stir in yolks of 4 or 5 
eggs to which has been added a teaspoon of flour. If too thick 
to stir in easily, add a little cold water. Add sugar, madeira or 
sherry and salt to taste. Put in the tongue and set on 
back of stove while the rest of the meal is prepared. The 
secret of the taste is not to serve too soon, yet keep hot and 
not cook. Mrs. W, L, Wood, 

Ham With Currant Jelly and Port Wine. 

Slice ham into chips; broil them lightly. Put a large 
piece of butter into a chafing dish, and as it melts rub in a 
heaping tablespoon of flour and cook thoroughly. Add a 
glass of currant jelly, stirring briskly, and then a tumbler of 
port wine. When it boils add the ham chips and a cup of 
blanched walnuts. Serve with toasted Boston crackers. 

Dr. A. E. Rockey. 

Frankfurters With Oreen Peppers. 

Drain the liquor from a tin of imported frankfurters (Turk 
& Pabst's) and mix with flour for thickening and extract of 
beef for flavoring to make a brown sauce. Cut the sausages 
into j/2-inch pieces. Cut several large green peppers into 
small squares. Put a large piece of butter into a hot chafing 
dish, and in it cook the peppers; add the sauce and cook 
thoroughly, and lastly add the sausages and again bring the 
dish to a boil. Serve on very thin slices of toast. 

Dr. A. E. Rockey. 

Kidney Saute. 

Put some butter in a pan and brown an onion, cut in 
small pieces, also the kidney, which has been cut into very 
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thin slices, for 2 minutes by the clock. Sprinkle with flour 
and add some white wine, some chopped parsley, a little soup 
stock, and season just before serving. The whole thing must 
not take over 5 minutes. Mrs. Thanhauser. 

Bacon a la Wm. H. Crane. 

Slice bacon very thin and lay in baking pan close together. 
Sprinkle lightly with sugar and place in the oven until it 
curls. A very short time is enough. 

Mrs. Charles Scadding. 

Eggs a la Creme. 

Make a white sauce by stirring flour into hot melted but- 
ter and adding hot milk. Stir constantly until thick and well 
cooked. Add a small onion, one clove and set aside. 

Hollow out squares of bread large enough to hold a 
dropped egg. Melt butter and fry the bread in it until a light 
brown. Put the bread into a buttered plate which will stand 
the fire and in which the eggs can be served. 

Put the yolk of an egg into each piece of the fried bread, 
and the whites onto the plate itself. Add salt and pepper and 
pour a little cream over it all. 

Put into the oven, and when cooked pour the white sauce 
over it and serve immediately. 

Mrs. C. M. Clark of Philadelphia. 

Onocchi a la Milanaise. 

Mix 14 cup each of cornstarch and flour, I/2 teaspoon each 
of salt and paprika to a thin paste with milk. Put the rest 
of a pint of milk over the fire in a double bojler. 

When the milk is scalded, stir in the paste and stir and 
cook until the mixture is smooth and thick; cover, and let 
cook 15 or 20 minutes. Add 5/2 cup or more of grated cheese, 
% cup of butter, beaten to a cream and mixed with the 
broken yolks of 2 eggs. Stir until the cheese is melted and 
the eggs are cooked. Then turn into a buttered shallow dish 
to make a paste about an inch thick. When cold, cut in 
rounds with a biscuit cutter. Put the rounds in a buttered 
earthen dish, pour over them a cream sauce and sprinkle 
generously with cheese. Serve very hot. Miss Failing. 
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Beef in Casserole. 

lYi lbs. of beef, chuck or round. 
2 tablespoons beef dripping. 
1 small carrot, cut in dice. 
1 tablespoon flour. 
1 small onion, sliced. 
Pepper and salt to taste. 
1 cup strained tomatoes. 
1 bayleaf. 

Heat the fat in fryingpan, dust the meat with salt and 
pepper and flour, then fry a nice brown on all sides; then 
put meat in casserole, add other ingredients, cover and let 
simmer at a low temperature until tender, keeping the casse- 
role well covered. Serve with mashed or baked potatoes. 

]essie Duncan, 

Corned Beef Hash. 

1 cup chopped corn beef. 

2 cups chopped potatoes. 
1 scant cup milk. 

Put ingredients, with salt and pepper to taste, into a 
saucepan and heat thoroughly. Slightly brown a piece of 
butter the size of an egg in the fryingpan; then add the hash, 
patting it into a thick cake; allow it to brown slowly. Turn 
out on hot platter, browned side up. Garnish with poached 
eggs and parsley. 

Mr$, Jesse Stearns. 

Croute au Pot. 

Put a well-washed 3-lb. piece of short ribs of beef in 
3 quarts of cold water. Boil for 1 hour, skimming well; 
then add salt, 2 leeks, 1 stalk of celery, I/2 turnip, 1 large 
onion, and piece of cabbage as large as an egg. Boil till 
everything is well done. Put the meat and the vegetables, 
cut small, in the tureen, add the strained broth, and serve 
with croutons. Mrs. Henry B. Joy. 
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Beef Omelette. 

2 lbs. chopped beef. 
2 cups cracker meal. 

1 egg and yolk of 1 egg. 
Yi teaspoon pepper. 

Yi teaspoon salt. 

Mix well and form into loaf. If not moist enough, add 
milk. Dredge with flour, dot with lumps of butter and bake 
in oven for 1 hour. Baste often, and if too dry add a little 
stock. Serve with well seasoned gravy. 

Mrs. F. E, Hart. 

Beef Steak Pie. 

2 lbs. rump steak, 
i beef kidney. 

1 teaspoon chopped parsley. 

1 tablespoon flour. 
Yi teaspoon thyme. 
Salt and pepper. 
Pastry. 

Cut steak into thin slices, also the kidney; mix the flour, 
salt and pepper on a plate; dip the meat into it and roll a 
piece of kidney and fat into each slice; place the rolls lightly 
in a pie dish and sprinkle them with parsley and thyme 
chopped very fine; add the water, roll the pastry out about 
an inch thick, wet the edge of pie dish and line it with strips 
of pastry; wet the edge of pastry and place a lid on, 
pressing the edge lightly with the back of a knife. Make 
a hole in the center of the pie and arrange some small leaves 
of pastry around it. Put a rose or frill in the hole, brush 
the top all over with beaten egg, and bake the pie about 
\Yi hours. Cook the pastry in a hot part of the oven for 
20 minutes; then only a cool oven is required to cook the 
meat slowly. 

M. S. 
Pigs in Blankets. 

Cut a round steak into 4-inch squares; place on each 
square a thin slice of bacon, a clove and a small bay leaf; 
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add pepper and salt, roll up and skewer; put some butter in 
the bottom of a stewpan with a little minced onion ; place the 
pigs in this and fry brown; then add just enough water to 
stew; keep adding boiling water as it is needed, having 
enough gravy at the last to thicken and pour over them. 

Mrs. A. A. Smith. 

Ragout of Beef in Casserole. 

3 lbs. lean beef. 

4 medium-sized onions. 

Cut the meat in 2-inch squares, season and roll well in 
flour. Cut the onions in quarters and stick a clove in each 
quarter. Sprinkle a baking pan with flour, put in the onions, 
pepper and salt, then the floured meat and a tablespoon of 
caramel. Cover with water and simmer in the casserole 
4 hours, putting in more water if needed. 

Rolled Beefsteak. 

1 lb. steak. 

1 oz. flour. 

1 oz. butter. 

1 pint stock. 

1 teaspoon lemon juice. 

Little grated nutmeg. 

Beat the steak well with a rolling pin to a nice even thick- 
ness. Spread a good layer of forcemeat over it, season well 
with salt, pepper and grated nutmeg; roll up and sew with 
one or two stitches; make the butter smoking hot in the 
stewpan and fry the roll brown all round, but do not stick 
it with a fork; take it out, fry the flour brown, add stock and 
stir to the boil; when just off the boil put in the beef and 
lemon juice and simmer gently till quite tender, 11/2 to 2 
hours. This dish must cook very slowly. 

Forcemeat. 

3 oz. breadcrumbs. 
1 oz. suet. 
1 egg. 
Salt and pepper. 
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Yi teaspoon grated lemon rind. 

1 dessertspoon chopped parsley. 
Yl teaspoon chopped thyme. 

J4 teaspoon grated nutmeg. 

M. 5. 

''Sons of Rest" Beefsteak. 

Broil a very thick porterhouse steak rare, then score quite 
deep with a sharp knife all over. Spread with plenty of 
butter, pressing it in well; sprinkle with salt and pepper. 
Then pour over all a small wineglass of sherry and lastly 
spread the entire top with mustard mixed with water. Put 
in the oven for 15 minutes, and serve at once. 

Mrs, William C. Alvord. 

Galantine of Beef. 

2 lbs. steak. 
2 lbs. ham. 
6 eggs. 

Yi pint good soup stock. 

1 lb. bread crumbs. 
Spice to taste. 

Run the ham and steak twice through the machine. Roll 
the above ingredients in a cloth, tied at each end like a roll. 
Boii in stock 3 hours. Allow it to cool in the cloth, between 
baking boards with heavy weights on it. If desired, glaze. 
Serve cold, garnished with parsley. 

Mrs. William MacMaster. 

Meat Pie. 

Chop cold meat very fine,* removing all gristle. If you 
have cold gravy sufficient to moisten it well, use it; if not 
brown 1 tablespoon butter, add 1 heaping tablespoon fiour 
and sufficient soup stock to make the right consistency. Stir 
in meat and season with salt, paprika, tabasco, celery, onion 
extract and Worcestershire. This can be made in the baking 
pan you are to use. Make a rich baking powder biscuit, cut 
with small cutter and put closely over the top. The meat 
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must be hot or the biscuit will not cook on underside. Brush 
biscuit with melted butter and bake about 20 minutes. 

Mrs. W. F. Jones. 

Meat Pudding. 

Chop cold meat fine and put a layer in pudding dish. Then 
a layer of bread crumbs, another of meat and so on, leaving 
the bread crumbs on top. Season each layer with butter, 
pepper and salt. Pour over all some milk or stewed tomatoes. 
Have it thoroughly moist and bake J/2 hour. Serve hot. 

Miss DeHart. 
Mignon Fillets. 

Cut slices from the end of fillet of beef, about 5^-inch 
thick. Press and trim them into circles. Dredge with salt 
and pepper, and saute them in butter. Spread Beamaise 
sauce on a hot dish and lay the fillets on it, or else lay the 
fillets on croutons the same size as the fillets, and place on 
top of each a small spoonful of peas or string beans, or 
macedoine of vegetables. 

C C B. 

A Pot Roast. 

Trim off the tough parts of a nice brisket of beef and place 
it in a kettle over a good fire. Brown first on one side and 
then on the other; add 1 pint boiling water, cover and cook 
slowly, 15 minutes for each pound. Add salt when the meat 
is half done. After the water evaporates add no more, as 
there should be fat enough to finish cooking the meat. Serve 
with brown sauce, made of the fat in the pot. 

Brown Sauce. 

1 tablespoon butter. 
1 tablespoon flour. 
|/2 pint of stock. 
V/i teaspoons onion juice. 
1/2 teaspoon salt. 

J/g teaspoon white or black pepper. 
Brown the butter, add the flour, stir continually till it boils, 
then add the other ingredients and it is ready to serve. 

Miss James. 
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Pressed Beef. 

Eight or ten pounds of brisket of beef, just cover with 
water and stew slowly until the bones are ready to fall out. 
Then chop the meat, season with pepper and salt, mixing well. 
Put into a bowl, place a plate on the top and on it put a 
sufficiently heavy weight to press the meat firmly together. 
Care must be taken that the plate is small enough to fit 
inside the bowl or tin, so that the full weight may rest upon 
the meat. Next day turn it out of the bowl and eat cold. 
Particularly good for cold suppers, picnics, etc. The liquor 
in which the beef has been boiled ought to be, when cold, 
a stiff jelly. The t)eef can be garnished with this cut in 
cubes, or it can be used as stock. 

Mrs. Bentley. 
Ragout of Beef. 

3 lbs. brisket of veal or beef. 
2 carrots. 
2 large onions. 
2 pints boiling water. 
J/2 can of tomatoes. 
1 clove of garlic. 
1 tablespoon flour. 
1 tablespoon lard. 
1 bayleaf. 
Sweet herbs, salt and pepper to taste. 
Cut meat into 2-inch pieces, season and fry in the hot 
lard. Let it brown. Add chopped onions and carrots and the 
clove of garlic minced. When all is brown, add 1 tablespoon 
sifted flour. Let this brown. Add 1 quart boiling water, the 
tomatoes, etc., and 1 teaspoon of vinegar. Let this simmer 
lJ/2 hours, or until meat is tender. Serve hot with crisp 
pastry or strips of fried cornmeal mush. 

/. C. Mclndoe. 
Shepherd's Pie. 

Cold meat. 

Potatoes. 

Pepper and salt. 

1 tablespoon of milk. 
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Boil the potatoes; mince the meat, and put it into a deep 
pie dish with a little well seasoned gravy ; cover with the pota- 
toes mashed, making them high in the middle; draw a fork 
over them and bake f^ of an hour. 

Mrs. Stevens, 
Swiss Steak. 

Four pounds of round steak, 1 J/2 or 2 inches thick; cut in 
pieces 2 by 4 or 5 inches. Dredge with 1 cup flour and pound 
in thoroughly on both sides. Fry till very brown in beef 
drippings in deep iron skillet. Put 1 Spanish onion, 1 small 
piece garlic, 1 green pepper (without the seeds), and 1 can 
tomatoes, through the meat-chopper, and pour over the steak. 
Cover tight and cook 3j/2 hours. Add salt and pepper to 
taste after the first V/i hours. If the sauce thickens too 
rapidly add j/2 cup of hot water from time to time. Run the 
pancake turner over the bottom of the pan occasionally, to 
keep the flour from sticking to the bottom. 

Mrs. Amanda S, Thompson, 

Steak Three Inches Thick. 

Season meat with salt and pepper; chop 2 large onions 
very fine, and 3 bell peppers, and put over the steak; slice 
lemon very thin, and put over the peppers; then pour over 
l!/2 cups tomato catsup. Roast in oven 20 or. 30 minutes. 
After meat is in oven, baste continually, and after 10 minutes 
add 1 cup of soup stock. Jessie Duncan, 

Tongue With Raisins. 

Boil a fresh tongue until tender, remove the skin and 
trim into shape. About 1 hour before serving put a piece 
of butter and 1 tablespoon of flour in a saucepan, and when 
blended, add 2 or 3 cups of the water in which the tongue 
was cooked, which has been cooled and freed from grease. 
Season with salt, 2 or 3 small red peppers and a dash of 
clove. When boiling, add the tongue, and cover with % of a 
cup of raisins, seeded and torn in half. Baste frequently. 
When the tongue is hot through, place on hot platter, pour 
the sauce over, and serve at once. 

Mrs, S, T, Hamilton. 
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Breaded Beef Tongues. 

Six slices cooked corned tongue; 1 egg; 1-3 cup bread 
crumbs. Dip the tongue in the egg, then in the crumbs, and 
saute in butter. Put them in a dish and pour around them 
a sauce made of Yi can of tomatoes, 1 large onion, 1 bayleaf, 
3 tablespoons butter, 3 tablespoons flour, salt and pepper, 
cooked together for 15 minutes and strained. Garnish the 
dish with 6 small timbales of spinach. 

Mrs, W, H. Nunn. 

Bassamore. 

2 lbs. best part of a Rllet of veal. 
J/2 lb. ham. 

Yolks of 3 eggs, whites of 2. 

A little cream; a few bread crumbs; pepper, salt, nutmeg, 
a little mace, a grated lemon 

Chop all but the eggs and cream very fine, carefully taking 
out every knot and string from the meat. Mix in the eggs 
and cream. Boil IJ/2 hours tied up in a cloth like a roly-poly 
pudding. Glaze and serve cold. 

Mrs, Erskine, 

Calf's Head. 

|/2 a calf's head. 
1 carrot. 

1 onion. 

2 sticks of celery. 

2 tablespoons of flour. 
14 pint of vinegar. 
1 tablespoon of salt. 

Half a calfs head; wash and clean well; remove the brains, 
put them in a stewpan, cover with cold water and add the 
carrot, onion, celery, flour and vinegar (this is added to make 
head keep white) and the salt. Skim well when boiling. Let 
it simmer 2 hours, when serve with piquante sauce. Garnish 
with the brains and tongue, cooked seperately. 

Old English Recipe^ 
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Calf's Head Rolled. 

Yi a calfs head. 

1 egg yolk. 
Grated nutmeg. 

3 ounces streaky bacon. 

2 mushrooms. 

3 ounces bread crumbs. 
1 ounce butter. 

1 dessertspoon parsley. 

Yl teaspoon thyme. 
Seasoning. 
1 gill milk (14 pint). 

Soak the head in chilled water in which there is some 
salt for nearly 2 hours; cut out the tongue and brains, then 
cut away the splinter bones and anything discolored, and 
thoroughly clean it; with a sharp knife bone the head. (This 
is easily done, beginning at the thin side, raising the meat 
from the bones). Spread the meat out and season it with 
salt and pepper. Boil the milk; pour over bread and soak it. 
Melt butter, add parsley and thyme finely chopped, nutmeg, 
seasoning and bread. Stir to a hot paste over the Rre; take off 
and beat in the yolk. Spread this panada thick over the head 
and lay on strips of bacon and mushrooms; roll up and tie 
tightly in a pudding cloth. Put the bones into a pan with 
3 quarts of cold water and 1 dessertspoon of salt; bring to the 
boil; skim thoroughly. Boil the rolled head in this for XYi 
to 2 hours. Take off the cloth, dish, and coat over with a 
pint of sauce, in which place 1 tablespoon Rnely chopped 
parsley. The tongue can also be boiled in the stock, skimmed 
and used as a garnish. The brains skin carefully, after soak- 
ing in warm salt water, tie them in a bit of muslin and boil 10 
minutes in the stock. When cold slice into )/2-inch pieces, dip 
them in egg and crumbs and fry in hot fat. Place around 
dish. 

(There will be excellent stock for Mock Turtle Soup.) 

White Sauce for Calfs Head, 

One pint of milk; in it 1 piece of carrot, 1 piece of turnip, 
1 small onion (left whole) , parsley, thyme, bayleaf and 6 pep- 
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percorns. Simmer very slowly, without curdling, for 15 min- 
utes. Blend together in a saucepan 1 dessertspoon of flour 
and 1 of butter. Strain and add to the milk stock by degrees. 
Stir to the boil and cook 5 minutes. 

Old English Recipe, 

Calf's Liver and Bacon. 

Cut the liver into slices j/2-inch thick; lay them in boiling 
water for a few minutes; then dry them and cover them 
with flour, pepper and salt. Lay thin slices of bacon in a 
hot frying pan; when done remove them from the pan and 
put the liver in the same pan. Cook until thoroughly done; 
then remove the liver, and to the fat add a tablespoon of 
flour. When brown, add slowly enough water to make a 
thick sauce. Pour this sauce over the liver and place the 
slices of bacon around it. 

C C B. 
Mock Birds. 

Take thin veal steak cut in slices 3 by 5 inches. Put in 
center of each a little chopped boiled ham, a small lump 
of butter, salt and pepper, chopped parsley and a little 
chopped onion. Make little rolls of th^ and tie, or pin with 
toothpick. Brown them well in hot butter, add a little soup 
stock and flour and boil. Add 1 cup of sour cream shortly 
before serving. 

]essie Duncan. 

Veal Chops in Casserole. 

Trim 8 veal chops into uniform shape; season with white 
pepper and salt, and dredge with flour. Fry 4 slices of salt 
pork in frying pan; remove the pork and brown the chops in 
the fat. Place the chops in a casserole dish. Add to the 
fat left in the pan 1 large tablespoon butter. In this fry 1 
tablespoon chopped onion until clear; then add 4 even table- 
spoons flour; stir until smooth. Add 3 cups consomme, the 
juice from 1 can of French mushrooms, 2 tablespoons cooking 
madeira, 1 tablespoon lemon juice, and season with paprika 
and cayenne. Strain sauce if necessary; pour over the chops; 
add 1 dozen small carrot balls, 1 can French mushrooms, and 
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1 dozen button onions, and cook slowly 1 hour. Add 1 table- 
spoon finely chopped parsley before serving. 

Mrs, Ernest Tucker. 

Veal Croquettes. 

lJ/2 cups chopped cold veal. 

Yi cup cream. 

1 cup milk. 

2 tablespoons butter. 
2 tablespoons flour. 

A little tabasco, lemon juice, salt, pepper and onion juice 
to taste. Roll in egg and cracker crumbs, fry like doughnuts 
and put on brown paper to drain. 

Make a sauce of browned flour and butter, thinned with 
stock, and pour over. 

Mrs, S, M. Mears, 

Veal Cutlets. 

Have veal cutlets cut 1 inch thick. Sprinkle with salt 
and pepper, dip in flour, egg and crumbs. Brown slowly in 
pork fat or drippings. Remove cutlets to stew pan and pour 
over them lJ/2 cups brown sauce. Cook 40 minutes on back 
of range. Garnish with lemon and crisp bacon. 

Brown Sauce. 

Three tablespoons butter; 3 tablespoons flour, stirred in 
hot pan till well browned. Add slowly XYi cups stock or water, 
or half stock and half stewed and strained tomatoes. Season 
with salt, pepper and Worcestershire sauce. 

Mrs, J. R, Frothingham, 

Veal Loaf. 

Pain De Veau, 

2 lbs. of cold veal, chopped fine. 

1 lb. cold ham, chopped fine. 

1 small teaspoon of grated lemon peel. 

1 teaspoon of powdered mace. 

1 tablespoon of chopped parsley. 

1 cup grated bread crumbs, dry and fine. 
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1 cup of brown gravy. 

Cayenne. 

Lemon juice. 

Salt and pepper. 

3 yolks of eggs, beaten light. 

1 egg for glazing. 

Mix half of the gravy and all the other ingredients, except 
the egg for glazing. Add the yolks of the eggs last. The 
mixture should be just firm enough to hold in shape when 
molded into a loaf. If it is too soft, add bread crumbs. Flour 
your hands and mold it into a loaf rather more than twice 
its breadth in length. If longer it will crack in dishing. Flour 
the outside well and place it in a ^greased pan large enough 
to permit of your handling the loaf without danger of dis- 
figuring it. Cover over and set it in the oven until smoking 
hot. Remove the cover and allow it to brown quickly. Draw 
it to the oven door and brush over with beaten egg. Shut the 
door and leave for 3 minutes, or until nicely brown. It will 
require in all about 1 hour in a moderate oven. If cooked 
in too hot an oven the loaf will crack. When done, transfer 
it by means of a cake-turner to a hot dish. Handle it very 
carefully. Serve it with the remaining Yi cup of brown gravy 
or with tomato sauce or mushroom sauce, (see recipes.) It 
is delicious served with salad. 

Miss von Destinon, 

Boast Leg of Veal. 

Lard one large roast of veal all over with strips of bacon. 
Dust it well with salt, pepper and flour, and cover with bits 
of butter. Put the roast in a closed roaster and cook in hot 
oven from 2 to 2j/2 hours, basting frequently. Half an hour 
before it is done pour over it 1 pint of sour cream, with a 
little water to keep the cream from curdling. Take some of 
the sour cream to add at the last to make gravy. 

Mrs, Koehler. 

Veal Mould. 

1 lb. of lean veal. 
Yi lb. fat bacon. 
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A little chopped parsley. 

Grated rind of 1 lemon. 

4 eggs. 

1 gill of stock 

Pepper and salt. 
Boil the eggs hard, cut in slices, chop the parsley 
and mix with all the seasoning. Line a plain mold 
with pieces of egg at the' bottom; cut the meat in 
neat pieces and put in the mold in alternate layers 
with cut-up bacon and sliced eggs, sprinkling each 
layer with seasoning. Pour over the stock, cover tightly with 
buttered paper, putting a plate and weight on top. Bake in 
slow oven for 4 hours and turn out when cold. 

Miss Russell. 

Haricot of Mutton. 

2 lbs. lean mutton, 
onion, 
carrot, 
cup stock. 

spoon tomato catsup, 
cup peas, 
glass sherry. 
2 tablespoons butter. 
2 tablespoons browned flour. 
Pepper and salt. 

Put cut-up mutton in hot skillet with butter and onion; 
fry brown, add stock and stew slowly for 1 hour; add the par- 
boiled carrot sliced, and the peas. Stew 30 minutes, add flour, 
seasoning and catsup. Sherry last, and serve at once. 

Mrs. Scadding. 
Hashed Mutton. 

The remains of the joint, 
carrot, 
turnip, 
onion. 

tablespoon butter, 
tablespoon flour, 
pint water. 
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Sweet herbs. 

6 peppercorns. 

1 tomato. 

Salt and pepper. 

Cut the meat in rather thick pieces, as even as possible. 
Put the bones in the stewpan with cold water, cut up vege- 
tables, herbs and spice. Add seasoning and a few drops of 
caramel. Simmer for 2 hours; strain; melt the butter and 
flour together until brown; add stock by degrees and let boil. 
Skin and slice the tomato, put with the meat in the sauce, 
and simmer very slowly Yi hour. Arrange with strips of 
toast about dish. 

Mrs, M. A. Rotherham. 

Jambolia. 

Six or seven slices of cold mutton or beef, and two slices 
of salt pork, cut in pieces and fried brown. Stir 2 tablespoons 
flour into the fat. Put this with 1 quart tin of tomatoes, 3 
sliced onions, 1 red pepper pod, in a small roasting pan, and 
bake slowly 2 hours. Add water, salt and pepper, if neces- 
sary. Cut the center from a fresh loaf of Table Queen ; heat 
the loaf thoroughly, fill with the Jambolia, put on the top 
and serve. 

Mrs, Charles Scadding, 

Lamb's Tongues in Brown Sauce. 
Boil the tongues till tender. When ready to serve, pour 
over them a rich brown sauce, rather thick, flavored with 
sherry and Worcestershire sauce. Put pickled walnuts around 
the sides of the platter. 

Miss Failing, 

Loin of Mutton Braised. 
Remove bone from the mutton, thoroughly rub it with 
teaspoon of salt and same of pepper mixed. Roll neatly and 
tie. Cut up 2 pieces celery, carrot, onion and turnip, and put 
them in a stewpan with the mutton on top, with enough water 
to nearly cover. Simmer slowly XYi to 2 hours. Lift mutton 
into dripping pan with few spoonfuls of the stock; set in 
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brisk oven until brown. Strain stock, skim off fat. Put 1 
tablespoon butter in saucepan, when brown, add flour and 
brown. Add stock and a dozen button mushrooms, pepper 
and salt. Boil 8 minutes. Dish with mushrooms around and 
gravy strained over. 

Mrs. R . B. Sinnott. 

Rack of Spring Lamb Menagere. 

Have a rack of lamb well trimmed. Put in a baking pan 
with salt and pepper; then put in oven and let brown nicely, 
new carrots. When the lamb is colored, add your potatoes, 
Have 8 or 10 new potatoes, just as many small onions and 
carrots and onions, and let cook Yi hour in a slow oven. When 
done, serve very hot. Decorate with paper frills and the 
vegetables all around. Serve mint sauce on the side. 

Ragout of Mutton or Lamb. 

lJ/2 lbs. of neck of mutton cut into pieces 1 inch square. 
1 tablespoon butter. 
1 tablespoon flour. 
1 onion. 
1 carrot. 
V/z cups water or stock. 

1 teaspoon salt. 
54 teaspoon pepper. 
J/2 can of peas. 
Sprig of parsley, 1 bayleaf, 1 clove. 
Make a roux of butter and flour and let it brown. Add 
carrot and onion diced. Stir frequently till all is browned. 
It will take about 20 minutes. Add stock, or water, and sea- 
soning, removing the herbs. Cover closely and simmer 2 
hours. Add the peas 10 minutes before taking from fire. 

Miss Rotherham. 

Russian Pilaf . 
1 cup minced mutton. 
1 cup stewed tomatoes. 
5/2 cup butter. 
1 cup boiled rice. 
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Vi grated onion. 

Salt and pepper to taste. 

Mix with drawn butter sauce and serve hot. 

Mrs, W, 5. Scott, 

Savory Stew. 

For this stew use either cooked or uncooked veal, mutton 
or lamb. Break the bones, add celery stalks, carrot, small 
onion, bayleaf, 6 peppercorns; cover with cold water and 
simmer slowly. Strain through cheese cloth and add the meat, 
cut in small pieces (any inferior bits should have been added 
to the stock). Add any brown gravy left from roast, a little 
Worcestershire sauce, salt to taste, and when ready to serve, 
a tablespoon of sherry. Serve on platter surrounded by tri- 
angular pieces of toast. 

For a regular Irish Stew add potatoes, carrots and onions. 
For a Spanish Stew add green peppers (without the seeds), 
tomatoes and onion. 

If there is no gravy left from the roast, brown 2 table- 
spoons flour in 2 tablespoons butter, and add water to make 
sauce as thick as desired. Mushrooms may be added. Water 
in which rice is boiled is good for the stock. 

Mrs. Harriet Mc Arthur, 

Shoulder of Mutton Stuffed and Braised. 

1 small shoulder of mutton. 
3 quarts of stock. 
1 tablespoon of chopped parsley. 
1 teaspoon of sweet herbs. 

1 shallot. 

2 dessertspoons chopped bacon. 
2 dessertspoons bread crumbs. 

2 dessertspoons chopped fowl or game. 

1 yolk of egg. 

Pepper and salt. 

1 dessertspoon of chopped mushrooms. 

Bone a shoulder of mutton. Mix all the above ingredients 
well together, stuff the mutton with them, roll it up into a 
neat shape not too long, sew it up, braize it in the stock for 



MEATS 85 



about two hours, according to size. When done take it out 
and glaze. Serve with brown or piquante sauce. This joint 
is very nice baked. 

Mrs. Stevens, 

Stuffed Chops. 

Make a roux with a tablespoon of butter and 1 of flour, 
then add 4 tablespoons chopped mushrooms, a teaspoon 
parsley, IJ/^ teaspoon salt, a dash of pepper, and Worcester- 
shire sauce. Take French chops, cut double with two bones, 
about 1 inch thick; make an opening between the bones and 
stuff with this mixture. Then roll the chops in cracker 
crumbs and egg and fry. Serve with a tomato sauce. 

Mrs, L. A. Lewis. 



1 pig's head. 

2 pigs' tongues. 
4 pigs* feet. 



Brawn. 



pigs* feet. 

These should all be salted. Wash and clean them well, 
put in large pot, cover with cold water and boil for 4 hours, 
or until the meat falls from the bones. While hot, cut the 
meat in small pieces, and remove all the small bones (this 
will have to be done by hand). In a bowl have ready mixed 
1 tablespoon dried sage, 1 tablespoon white pepper, 2 table- 
spoons allspice, a little cayenne and black pepper; add this 
to the meat, mix very thoroughly. When well blended put 
the mixture in a large brawn tin, or a. lard can with a few 
holes punched in the sides and the bottom. Press the meat 
down, place a weight on top, and leave until absolutely cold 
before removing from the mold and slicing. This recipe fills 
two large molds. 

Mrs. E. A. Wyld. 

To Bake a Ham. 

Let the ham remain in water for at least 12 hours before 
cooking. Wipe dry and cover with a common crust, taking 
care it is sufficiently thick to keep the gravy in. Place it in 
a moderately-heated oven, and bake for nearly 4 hours, bast- 



86 PORTLAND WOMAN'S EXCHANGE COOK BOOK 



ing it with 1 pint of cider. Take off the crust and the skin 
an hour before it is done, stick with cloves and add another 
pint of cider, basting well. A medium sized ham, 4 hours. 

Mrs, Lea Barnes, 

Ham Cooked in Beer. 

Boil a ham in the usual way. When done put in roasting 
pan, stick it full of cloves, sprinkle thickly with brown sugar, 
put some slices of lemon on top, and place in oven. Pour 
one quart of beer over it and baste with the same while cook- 
ing. About one hour will be long enough for a large ham. 

Miss Weidler, 

Pork Chops. 

lYi lbs. chops trimmed as for French chops. 
1 small onion. 
Small blade mace. 
y^ cup brown sauce. 
1 dessertspoon lemon juice. 
Salt and pepper. 
1 sprig parsley. 
1 dessertspoon lemon juice. 

Have butter hot in frying pan, slice onion very thin, sea- 
son cutlets on both sides with salt and pepper, fry briskly 
with all the seasoning, turning often. Pour brown sauce and 
lemon over them, cover with greased paper, and simmer 
gently |4 ^^ *" hour. Serve in circle of mashed potato, strain 
sauce over and around them, and put thick apple sauce in 
center. 

M. 5. 

Sausage. 

10 lbs. pork. 

2Yi oz. salt. 

1 oz. sage. 

y^ oz. pepper. 

1 tablespoon ground ginger. 

Mrs, Henry E. Joy, 
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. Sausages. 

3 lbs. tenderloin of lean pork. 

3 lbs. fat pork, ground fine, and mixed well with 2 
rounding tablespoonful salt. 
V/2 rounding tablespoonful sage. 
1)4 tablespoonful pepper. 

Put in a little water to mix it. Have the spider hot when 
you put in the sausages. 

Mrs. H. W. Corbett. 

Kidney Stew. 

Two beef kidneys cut in small pieces. Pour cold water 
over and as it boils pour off and repeat. The third time let 
it simmer slowly for two hours. Add 2 onions, chopped fine, 
and cook 1 hour. A few minutes before serving add 1 glass 
sherry. Thicken with flour and serve on hot toast. This 
may be varied by adding curry. Both are excellent. 

Mrs. H. E. Blossom. 

Chicken Asparagus. 

Cut a chicken into quarters and put into a saucepan with 
a little butter to fry. When it begins to steam dust over with 
a little flour and fry to a pale brown, now sprinkling over a 
teaspoon of chopped parsley and a little salt. Take a couple 
bunches of asparagus, break off the tender parts, wash them 
well in salted water, boil slightly in more salt water, and drain. 
Put a lump of butter and 1 tablespoon of cream into a saucepan 
over a slow fire, place half the asparagus on top, dust with pep- 
per, and then arrange the pieces of chicken over it; cover 
with the remainder of the asparagus and put a few pieces of 
butter on top. Pour over all 1 breakfast cup of cream and 
stew gently till done. Turn the whole out into a dish, gar- 
nish with croutons of fried bread and serve. 

La Grange, Ills. 

Oazuela (South American Dish). 
Cut large chicken in pieces, and fry in hot lard until light 
brown. Then put the chicken in a saucepan with 1 onion, 4 
or 5 potatoes cut in halves, 1 cup of corn, 2 tablespoons rice. 
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2 or 3 small pieces of pumpkin, salt, .pepper, parsley. Cover 
with boiling water and boil for lYi ov 2 hours. Just before 
serving mix the yolk of an egg with some cold milk; pour a 
little of the broth in gently, and when it is mixed pour the 
rest of the cazuela over it. 

Mrs. L. H. Tarpley. 

Boiled Chicken With Celery Sauce. 

Make a stuffing as usual, adding 1 cup finely chopped 
celery. Stuff the chickens, tie in a cloth, and boil in just 
enough water to cover them, with 2 stalks of celery. Take 1 
pint of the stock, 1 pint of cream, stir them into 2 tablespoons 
of flour and the yolks of 2 eggs. Pour some of this sauce 
over the chickens when served, and put the remainder in the 
sauce-boat. Mrs, Charles Scadding. 

Chicken Chartreuse. 

Mix 1 cup of cooked chicken, or veal, minced very fine, 
with 1 teaspoon of chopped parsley, !4 teaspoon of salt, 2 
tablespoons of tomato juice, Yi teaspoon of onion juice, 1 
beaten egg and a dash of pepper. Grease a mold, and line 
it 1 inch thick with boiled rice. Fill the center with the 
chicken mixture, and cover the top with rice, so the chicken 
is entirely encased, and the mold is full and even. Cover 
and cook in steamer for 45 minutes. Remove from mold 
and serve on hot platter, with tomato sauce poured about 
the chartreuse. 

(^ . c« . o . 

Chicken — Country Style. 

Cut the chicken into 8 pieces, and drop into cold milk, 
salted. Dry them in flour, and fry in hot butter, slowly in 
the oven, turning them as they brown, until they are thor- 
oughly cooked. Remove them from the pan, pour into the 
gravy a cup of pure cream, and some paprika. Let it cook for 
about 10 minutes, until it gels rather thick, strain over 
chicken and serve. 

£. E. Parker. 
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Chicken Escoffier. 

Joint a young chicken, and braise on a slow fire until 
slightly brown. Then add 1 quart of thick sour cream, and 
let simmer slowly until done, about 35 minutes. Rub to- 
gether 1 tablespoon butter, and 1 ounce of flour, and add to 
gravy, stirring constantly. Stir in the juice of Yi lemon, and 
season with paprika. A few fresh mushrooms added before 
serving is an improvement. 

Mrs. Scott Brooke, 

Chicken Saute Arena. 

Cut a young 3-pound chicken into 8 equal parts, season 
with salt and paprika, cut the liver in small square pieces, 
and fry in hot butter for 3 minutes. Set aside until required. 
Heat a tablespoon of butter in a frying pan, fry chicken in it 
for 10 minutes, turning occasionally, add 3 chopped shallots 
and 6 peeled and sliced fresh mushrooms, cook for 5 minutes, 
add 1 teaspoon of flour, mix well, add 1 pint of cream, stir 
until boiling, add chicken livers, boil 10 minutes, season to 
taste, serve in deep dish. 

By Courtesy Charles Kieffer, Chef of the Arlington Club, 

Chicken Pie. 

Skin the chicken, put in cold water, and cook till tender. 
Salt to taste. Make a sauce of 3 tablespoons butter, 3 table- 
spoons flour, 3 cups chicken stock, 1 cup cream, pepper and 
salt. 

Crust, 
2 cups flour. 
I egg. 

1 cup milk. 

2 tablespoons butter. 

2 tablespoons baking powder. 
J/2 teaspoon salt. 

Roll out soft, and spread over the chicken, which has been 
mixed with the sauce, and bake. C. C. B, 
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Chicken Pilau. 

Boil a chicken in salted water until done. Take from 
the pot, and cover with a cloth. Skim the grease from the 
water in which the chicken was cooked, add to it 1 or 2 cups 
of rice (this will be varied according to the size of the 
chicken) and a tablespoon of whole peppers. Return the 
chicken to the pot, cover, and let steam until thoroughly 
heated. Serve the chicken in a dish, surrounded by the rice. 
With it serve egg sauce. 

Egg Sauce. 

Boil 3 or 4 eggs until well done, but not too hard. Chop 
up and mix with a tablespoon of butter and a little mustard. 

Mrs. Cabell. 

Chaudfroid of Chicken. 

1 cold boiled chicken. 
Half a pint of Bechamel sauce. 
1 beet root. 
1 cucumber. 

1 pint of Aspic jelly. 
Mayonnaise sauce. 

Cut 1 chicken into neat joints, remove the skin and 
mask each piece carefully with the Bechamel sauce. Dish up 
on chopped aspic jelly; garnish with a little of the cucum- 
ber and beet root; the remaining beet and cucumber cut into 
neat pieces, stir into the mayonnaise, and serve in the center. 

Mrs. Frothingham, England. 

Fricassee of Chicken. 

2 chickens. 

1 clove or garlic. 
Pepper and salt. 
1 onion. 

1 teaspoon of butter. 

3 tablespoons of cream. 

2 carrots. 

Juice of half a lemon. 
1 quart of cold water. 
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Bunch of parsley. 

Small piece of pork. 

1 gill of flour. 

3 yolks of eggs. 

White wine and mushrooms may be added. 

Cut the chickens, when cleaned, in pieces. Use the finer 
parts for the fricassee; the coarser parts for the sauce. Put 
the coarser pieces into a china-lined saucepan with the water, 
spices, onion, parsley, pork, etc. Simmer 30 minutes, then 
add the finer pieces. Let them boil slowly until done, from 
1 to 2 hours according to the quality of the chickens. They 
must cook very slowly. When very tender, take out the finer 
pieces; keep them warm while you prepare the sauce. Strain 
the gravy; skim. Return it to the fire. Blend together the 
butter and fiour over the fire in another saucepan ; do not let 
them brown. When well blended, add some of the boiling 
gravy and stir until perfectly smooth; then add the rest of 
the gravy. Stir and boil 4 or 5 minutes. Remove from the 
fire and stir in quickly the yolks of eggs beaten up with the 
cream. Add the lemon juice. Do not boil again after the 
eggs are added or it will curdle. Add wine to taste and mush- 
rooms, if liked. Serve in a border of rice or mashed potatoes 
with sauce poured over the chicken. 

Miss von Destinon. 

Chicken Matelote. 

Singe a fowl, draw and cut into pieces, rub with butter, 
and fiour and brown in an oven. Put 4 tablespoons of 
butter into a frying pan and in it fry a carrot, a parsnip and 
an onion, all cut in pieces. Place the fowl in a stewpan with 
the vegetables and 1 quart of white stock. In the butter in 
which the vegetables were fried, brown 2 tablespoons of 
flour, and stir this in with the fowl. Mash the liver, cooked 
separately, and stir in with the fowl also, along with a table- 
spoon of capers and salt and pepper. Simmer slowly for 
y^ of an hour, add 14 ^^ ^ pound of mushrooms cut into small 
pieces and simmer for a quarter of an hour longer. Serve 
garnished with mashed potatoes. 
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Chicken Souffle in Chafing Dish. 

In the blazer melt 1 tablespoon butter, in this cook 1 
tablespoon flour, salt and pepper. Add 1 cup of chicken 
broth or milk, stir until boiling, then stir i/^ cup soft sifted 
bread crumbs, 1 tablespoon chopped parsley, 1 teaspoon 
scraped onion, and 1 cup of chopped chicken ; stir until again 
boiling, then beat in 2 yolks eggs beaten light, and fold in 2 
whites eggs beaten dry. Set the blazer in the hot water pan 
and let cook until the egg is set. 

Mrs. R. B. Sinnott, 

Southern Fried Chicken. 

Season flour well with salt and pepper, mixing thoroughly. 
Cut young chicken in 10 pieces, wash and dry, leaving the 
parts just moist enough to allow the seasoned flour to adhere 
to them. Put in frying pan equal parts lard and butter, and 
fry the chicken brown, turning frequently, as it must be thor- 
oughly cooked. Take from pan, add cream or milk to the 
gravy and cook until quite thick, pour over chicken and 
serve. More cream and less cooking gives the white sauce, 
but brown sauce is what Southern cooks prefer. 

Mrs, Nicholas Kittle. 

Chicken, Spanish Style. 

Fry 1 bay leaf, 1 clove garlic, minced, and 1 red pepper 
in 1 cup olive oil. When these are done add 1 chicken, cut 
in pieces. When light brown, remove the chicken to sauce- 
pan, strain the oil over it, add Yi can tomatoes, 1 tablespoon 
salt, 1 level tablespoon Spanish saffron, and 3 cups water. 
Cook at least 21/2 hours, then add one cup rice, and cook 1 
hour longer. 

Serve with lettuce and French dressing; with French 
bread, split buttered, and heated in oven ; and with claret. 

Chicken Sweetbreads and Veal Loaf. 

1 lb. cold boiled chicken, cut fine. 
1 lb. cold boiled veal, cut or chopped. 

1 lb. cold boiled sweet breads, chopped. 

2 tablespoons flour. 
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• 2 tablespoons butter. 
Cup milk or cream. 
Cup fine bread crumbs. 
1 egg, well beaten. 
Salt and pepper. 

Heat butter, stir in flour, then milk until smooth, add all 
ingredients excepting bread crumbs, which place on top. 
Bake in moderate oven ^ of an hour. 

Mrs. Levi Ankeny, Walla Walla, 

Chicken Waldorf. 

Boil a chicken until it is tender; take it from the fire and 
remove all white meat, which cut into small dice-shaped 
pieces, adding two truffles, cut in the same way. Put the niix- 
ture into a saucepan with a pint of fresh thick cream, season 
with salt and pepper and allow to boil for 12 minutes, then 
thicken with 2 raw egg yolks diluted in two large spoons 
of madeira wine. Stir this thoroughly in with the chicken, 
also 2 ounces of fresh butter added in small bits, and mingle 
without letting it boil again, then serve. 

La Grange^ Ills, 

Duck Salmi. 

Take two nice mallards, draw and wash them, and wipe in- 
side and out with a dry cloth. Cut |4 pound of bacon into 
dice, and fry till brown in an iron kettle. Then add % pound 
of butter, and fry the ducks till well browned in this. Add 
2 or 3 chopped onions, and stir until they are browned. Add 
salt, pepper, 6 cloves, 2 or 3 bay leaves, a little celery seed, 
and enough water to cover the ducks. Let all simmer very 
slowly for 1 hour. Then add 1 pint white wine (California 
Riesling is excellent) , skim off the fat, and let all cook slowly 
an hour. Add 1 or 2 cans of mushrooms, sliced, and cook 
slowly for 20 minutes. Serve the ducks on a platter, surround- 
ed by wedges of toast, with the mushrooms and gravy poured 
over the toast. 

Mrs. Lavina T. Whalley. 
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Salmi of Duck. 

Clean and singe a duck, cut it up, and fry brown in two 
tablespoons butter. Remove to saucepan. Cook I table- 
spoon flour in the butter for 5 minutes ; add Yi pint Claret, or 
white wine (not sweet), 1 pint broth, or water with beef ex- 
tract, 1 tablespoon salt, 1 saltspoon black pepper, 2 small 
onions, sliced, 2 sprigs parsley, 1 bay leaf, 2 cloves, and 1 small 
red pepper. Pour over duck and cook slowly at least 2 hours. 
Five minutes before serving add 1 pint olives, sliced. 

Mahel Weidler, 

Quail With Cabbage and Oysters. 

Roast quail in hot oven, placing strips of breakfast bacon on 
the breasts. Dredge with flour, white pepper and a very little 
salt, and baste frequently. Serve on toast and garnish with 
cabbage prepared in the following manner : 

Boil cabbage in salted water until tender, but do not over- 
cook. Drain in colander, chop fine, and re-heat with butter 
and enough vinegar to relish. Season highly and add small 
oysters, scalded in their own liquor and drained. Mix lightly 
into the cabbage with a fork. 

Proportion : To 6 quail, 1 medium sized head of cabbage 
and 1 quart of oysters. 

Mrs. Ernest Tucker. 

Broiled Squabs on Toast With Bacon. 

Singe, draw and cut off the necks from 3 good sized squabs. 
Split them without detaching them, lay them on a dish and 
season with 1 pinch of pepper, j/2 pinch of salt and 1 table- 
spoon of sweet oil. Roll them well, and broil them for 6 min- 
utes on each side. Prepare a dish with 6 toasts, arrange the 
squabs on them, and spread 1 gill of butter on the top. Deco- 
rate the dish with 6 slices of broiled bacon and serve. 

Mrs. W. D. Scott. 

Pot Pie Dumplings. 

Sift together 1 pint flour, I heaping teaspoon baking 
powder and J/^ teaspoon salt. Beat 1 egg till light, add j/2 cup 
cold water, and stir this into the dry mixture, adding enough 
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water to make a dough stiff enough to hold its shape when 
dropped from a spoon. Drop this on top of a boiling stew, and 
cook 15 minutes, being careful that it is kept tightly covered 
and not disturbed while cooking. 

Tripe Spanish. 

Soak tripe in cold water several hours, then boil slowly 
until very tender in water, with 1 bay leaf, 6 pepper corns, 3 
cloves, 2 tablespoons vinegar, and 1 small onion. Do not re- 
move from liquor until it is to be used. 

Fry 1 large onion, sliced, in 2 large tablespoons butter 
until clear, but do not allow to brown. Add 2 tablespoons 
flour; when smooth add 1 quart of tomatoes, 1 teaspoon sugar, 
2 green peppers, sliced and chopped, and the tripe, which has 
been cut in strips a finger length. Cook slowly half an hour, 
seasoning to taste. Serve on platter garnished with freshly 
boiled rice. 

Venison. 

Five or 6 pounds of venison, larded quite thickly with 
slender strips of pork. Put 1 pint vinegar in a saucepan with 
2 cloves, 1 onion sliced, 4 stalks of parsley, chopped, and 9 
pepper-corns. Boil up and pour over the venison. Turn it in 
this marinade for 2 or 3 days, and then bake it in the seasoning, 
basting often. Serve with Robert sauce. 

Robert Sauce, 

Four oz. butter and 2 tablespoons flour stirred together in 
stewpan until smooth and frothy. Add 3 small onions, chopped 
fine, salt, pepper, 1 large cup stock, 1 tablespoon currant jelly, 
1 tablespoon sherry, I teaspoon mustard. Strain and serve 
hot with venison. 

Mrs, Charles Scadding. 

Yorkshire Pudding*. 

3 eggs. 
2-3 cup of flour. 
1 pint of milk. 
1 teaspoon salt. 
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Add milk to flour gradually, add the eggs, beaten very 
light, turn into a pan containing some drippings from the 
roast beef, and bake 30 to 40 minutes. Serve with roast beef. 

Mrs. Matthews. 

To Make Glaze. 

Take 1 quart of stock, clear of all fat; strain through mus- 
lin and color with a few drops of caramel; boil the stock 
slowly down in a very clean saucepan, skimming away care- 
fully all the skum as it rises; when the stock takes a thick 
syrupy consistence it is done; pour it into a pot and when 
quite cold pour over it a thick layer of clarified drippings to 
keep it from becoming mouldy. To dissolve it for use, clear 
off the fat, put the glaze in a small basin and stand the basin 
in hot water; do not stir the glaze or it will become cloudy. 

Mrs. Frothingham. 

Stuffing for Turkey. 

2 oz. ham. 
% lb. suet. 

The rind of J/2 lemon. 
1 teaspoon of minced parsley. 

1 teaspoon of minced sweet herbs. 

Salt, cayenne and pounded mace to taste. 
6 oz. bread crumbs. 

2 eggs. 

Shred the ham, chop the suet, lemon peel, and herbs, add 
the seasoning, blend together with bread crumbs before wet- 
ting, then mix in the eggs. 

Mrs. B. 
Chicken Cutlets Cold. 

One-half pound of cooked chicken, boiled or roasted. Two 
tablespoons of bechamel sauce, pinch of salt, tiny dust of 
cayenne pepper, pinch of white pepper, pound all together 
till quite smooth and mix with half a pint of aspic jelly. Pass 
this through a sieve and add half a pint of whipped cream. 
Then put into cutlet moulds. When cold turn out and cover 
with white sauce and ornament according to taste. 

Mrs. Rodgers. 
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Deviled Turkey. 

Two turkey legs, made mustard, pepper, salt, cayenne. 
Score the legs in deep gashes, both along and across. Cover 
them with made mustard, pressing it well into the opening 
and let remain until next morning. Have a bright, clear 
fire and grill until the outside is crisp and brown. Place 
small pieces of cold butter on it and serve quickly. 

Mrs, Herington. 

Fricassed Turkey (Cold Meat Cookery). 

The remains of cold roast or boiled turkey, a strip of lemon 
peel, a bunch of savory herbs, one onion; pepper and salt 
to taste. 1 pint of water, 4 tablespoons of cream, the yolk of 
an egg. Cut some nice slices from the remains of cold turkey 
and put the bones and trimmings into a stewpan with the 
lemon peel, herbs, onion, pepper and salt and the water; stew 
for an hour, strain the .gravy and lay in the pieces of turkey. 
When warm through add the cream and the yolk of an egg; 
stir, and when getting thick take out the pieces, lay them 
on a hot dish and pour the sauce over. Garnish with sippets 
of toast. Celery or cucumbers cut into small pieces may be 
put into the sauce; if the former, it must be boiled first. Time 
one hour to make the gravy. 

M. S. 

Kromeskies. 

Take remains of any white meat such as chicken, veal or 
sweetbreads. Mince them up very finely. Put them into 
a basin with seasoning of pepper, salt and a little chopped 
parsley, a pinch of grated nutmeg. Make this moist with 
a little milk, according to quantity of meat. Then take very 
thin slices of bacon, spread on mixture and roll up like a '^ 

cork. Dip in batter as follows: Put two ounces of flour into 
a basin with the yolks of an egg, a dessertspoon of salad oil 
and about a gill of cold water and mix till quite smooth, then 
whip up the whites of two eggs with a pinch of salt till quite 
stiff. Mix this into the batter and use. 

Mrs, Rodgers. 
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Roast Turkey. 

Carefully pluck the bird, singe and wipe thoroughly with 
a cloth; draw it, preserve the liver and gizzard; wash inside 
well and dry with a cloth. Cut off the neck close to the back 
but leave enough of the crop skin to turn over; break the leg 
bone close below the knee; draw out the strings from the 
thighs and flatten the breastbone to make it look plump. Have 
ready a forcemeat, fill the breast with this. Sew the neck 
over the back. Fasten a sheet of buttered paper onto the 
breast of the bird; keep it well basted all the time it is cook- 
ing. About J4 of an hour before serving remove the paper; 
dredge the turkey lightly with flour and put a piece of butter 
into a basting ladle ; as the butter melts baste the bird. When 
of a nice brown and well frothed serve. Fried sausage added 
as a garnish is a favorite addition. Small turkey, V/i hours; 
moderate sized, 10 lbs., 2 hours; large turkey, 2J/2 hours. 

M. B. 
Chestnut Stuffing for Turkey. 

Shell 1 pint of large chestnuts; pour on boiling water 
and remove the inner skin. Boil in salted water, or stock 
until soft. Mash fine and mix with them 1 cup of fine rolled 
crackers. Season with 1 teaspoon of salt, 1 saltspoon of pep- 
per and 1 teaspoon of chopped parsley. Moisten with 1-3 
cup of melted butter. This stuffing is especially nice for quail. 

Mrs. H. E. Blossom. 
Chestnut Stuffing. 

Peel a good sized, sound shallot, chop it up very fine, 
place in a saucepan on the hot range, with 1 tablespoon, of 
butter, and let heat for 3 minutes without browning. Then 
add !4 lb. of sausage meat. Cook 5 minutes longer, then add 
10 finely chopped mushrooms, 12 well pounded, cooked, peeled 
chestnuts; mix all well together season with one pinch of salt, 
half a pinch of pepper, J/^ saltspoon of powdered thyme and 
a teaspoon of finely chopped parsley. Let just come to a 
boil, then add Yi ounce of fresh bread crumbs and 24 whole, 
cooked and shelled, French chestnuts. Mix all well together, 
being careful not to break the chestnuts. Let cool off and 
stuff the turkey with it. Mrs. H. C. Cabell. 
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Beef Curry. 

1 lb. filet of beef. 

1 large onion. 

1 apple. 

1 tomato. 

Little lemon juice. 

Salt. 

1 oz.. dessicated cocoanut. 

1 teaspoon brown sugar. 
Yi oz. curry powder. 
y^ oz. flour. 

1 gill (14 pint) of stock. 

1 oz. butter. 

Heat the butter, slice the onion very thin, and fry to a 
light brown; add flour and curry powder, fry a little to take 
off the roughness, stir in the stock and salt,' boil to a thick 
sauce; drop the tomato into boiling water for half a minute, 
skin it and slice thin; chop the apple; add these to the sauce 
with sugar and cocoanut; take fat and skin from the meat, 
and cut it into 1-inch squares; put into the pan, and simmer 
all very gently for V/i Xo 2 hours. Add lemon juice and 
serve the curry with boiled rice. 

This will be found a very thick sauce at first, but will thin 
down with the juices from the fruit and meat. 

Mrs, Rotherham. 

Bobotel. 

1 pint cold cooked meat, chopped fine. 
Yi small onion, sliced. • 

2 oz. of bread crumbs. 

2 tablespoons butter. 
1 cup milk. 

8 sweet almonds. 

3 eggs. 

1 teaspoon curry powder. 
Fry the onion in the butter, add to the bread and milk, 
take from the fire, and let stand for 10 minutes. Add to 
this the almonds, which have been blanched and chopped, 
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the meat, the curry powder, the eggs, well-beaten, salt and 
pepper, and mix well. 

Rub a deep baking dish with butter and the juice of a 
lemon. Put the mixture into it, and bake for 20 minutes in 
a moderate oven. Serve with boiled rice in a separate dish. 

Mrs, S. S. Hamilton. 

Curried Chicken. 

Fry the chicken in butter with a little onion lightly. Add 
the milk of a cocoatnut, 2 tablespoons water, 2 tablespoons 
flour, 1 large teaspoon curry powder. Put with the chicken in a 
stewpan, and cook about 20 minutes, with salt and pepper to 
taste. Add early 1 apple, chopped fine, and 1 dozen raisins, 
seeded and chopped. Serve with chutney. 

Mrs, Samuel Heitshu, 

Curry of Cold Meat. 

J/^ lb. cold meat. 
% oz. flour. 
1/2 oz. of curry powder, 
gill of stock, 
teaspoon curry paste, 
oz. butter, 
onion, 
apple, 
tomato, 
oz. cocoanut. 
Salt. 

Make the butter hot; slice the onion thin and fry td a 
light brown; stir in the flour and curry powder and cook a 
minute or so; add the stock slowly and boil up the sauce; skin 
and slice the tomatoes; peel and chop the apple; mix these in 
with salt, sugar, paste and cocoanut; simmer for 1 hour, stir- 
ring frequently; cut the meat into 1-inch squares, removing 
most of the fat and skin; put into the sauce and heat gently 
through, unless the meat is very underdone, in which case 
simmer it until quite tender (it may take an hour). Serve 
in a border, of rice. 

M. A. Rotherham. 
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Dry Curry. 

2 lbs. of beef. 

2 ounces of butter. 

1 onion. 

2 tablespoons of curry powder. 
2 chopped gherkins* 

1 dessertspoon of chutney. 
1 saltspoon of salt. 
Juice of Yi lemon. 

Melt the butter in a stewpan, put in the onion sliced, and 
fry a few minutes. Then add the meat cut into small pieces 
and cook all together. Now sprinkle the curry over the meat 
and stir the contents of the saucepan over the fire for 5 min- 
utes. The gherkins, chutney and salt must now be added, 
and the stewpan must be set over a very slow fire for about 
an hour. It it impossible to give the exact time, as it de- 
pends on the meat, which must be quite tender. Add the 
lemon juice just before serving. 

5. K. 

Honolulu Curry. 

1 small cocoanut. 
1/4 small onion. 
1 inch piece of ginger. 

1 quart of milk. 

4 tablespoons butter. 
4 tablespoons flour. 

2 large tablespoons curry powder. 
Salt and pepper. 

Grate onion, cocoanut and ginger; add curry powder and 
milk and cook slowly in double boiler for 1 hour. Cream the 
butter and flour and strain gradually upon them the curry 
mixture. To this sauce add the meat of 2 roasted chickens 
(or cooked fish) heated before adding, and cook all together 
in double boiler till very hot, about y^ of an hour. 

Serve with plain boiled rice. 

Mrs. W, B. Ayer. 



102 PORTLAND WOMAN'S EXCHANGE COOK BOOK 



South Sea Island Curry. 

1 lb. fresh shrimps. 
Yl can of tomatoes (in the absence of the fruit of Tahiti). 

1 cut up onion. 

A little chutney powder. 

2 tablespoons butter. 

1 cup cream (in lieu of cocoanut milk). 

2 tablespoons green peppers, chopped fine. 

1 teaspoon curry powder. 

2 tablespoons flour. 

Brown the butter, add the onion, and cook until soft. Put 
in the flour but do not brown, add the chutney and curry, 
then tomatoes and green peppers, then the cream, lastly a 
heaping cup of freshly grated cocoanut. Taste it, add salt and 
pepper. Be sure to add sugar, as it will lack the sweetness 
of the sun-ripened tomato. 

Mrs, H. C. Wilson. 

Indian Curry. 

2 onions. 

1 large potato. 

2 oz. of butter. 

1 tablespoon cocoanut. 
A little pickle and apple. 

2 tablespoons of chutney. 

1 dessertspoon curry powder — more if liked hot. 
A few drops of lemon juice. 
A little ham or bacon fat. 

The vegetables or meat for the curry must be cooked sep- 
arately. 

Peel and slice thin the onions, and cook in a saucepan 
with the butter till tender and brown, then add the potato 
raw (cut in dice), which cooks with the onion, grated cocoa- 
nut, chutney, curry powder, lemon juice, pickle and apple, 
ham, or bacon fat (which must be passed through a sieve) ; 
then add the meat, vegetable, egg, or fish of which the curry 
is to be made, and serve very hot. 
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N. B. — Cook the onions 2J/2 to 3 hours, and each of the 
other vegetables partly cooked before putting them to the 
onions — then cook all. together till they seem well done. 

Mrs. Chas. Bruce, London, 

Jamaica White Curry. 

1 cocoanut. 

1 quart cucumber or vegetable marrow cut in large dice. 

1 small onion. 
Some milk. 

2 tablespoons of flour. 

l)/2 tablespoons curry powder. 
Parsley. 
Thyme. 
2 oz. butter. 

1 chili pepper. 

Put onion and herbs into muslin bag» Grate cocoanut and 
put it in 3 pints of boiling water. Put the marrow or cucum- 
ber to simmer till tender, with bag of herbs and pinch of salt 
just covering it with milk. Just as it boils squeeze the bag of 
herbs into the saucepan, then take it away. Meanwhile 
squeeze out in a mortar all the juice of the raw cocoanut, 
strain it, and leave the milk juice to stand; when the cream 
rises to the top skim off; do this several times and get as much 
cocoanut cream as you can. Beat the flour and curry powder 
and butter together in a cup till it is in a paste. Stir it into 
the saucepan upon the marrow and keep well stirred till it 
boils. Then boil 10 minutes more. Serve with well boiled 
rice. Do not let it at any period stick to the saucepan, as it 
will get brown. 

A Malay Recipe. 

MoUet (Indian Breakfast Dish). 

2 oz. of butter. 

1 rather large onion, sliced. 

2 lbs. of fish. 

V/i oz. sweet almonds. 
)/2 pint water. 
1 oz. of turmeric. 
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1 teaspoon of salt. 
Cayenne. 

2 or 3 chopped green chilis. 

Melt the butter in a saucepan, and fry the onion a little. 
Blanch the almonds and pound them, adding the water by 
degrees. Then put the almonds, water, salt, cayenne, turmeric 
and chilis into the saucepan and boil for about 5 minutes. 
Have the fish boned if possible and cut in pieces about V/z 
inches square, place these pieces in the stewpan and cook 
slowly until done from 15 to 30 minutes, according to the 
sort of fish. Take out the chilis and serve with boiled rice. 

Mrs, Charles Clarke. 

Vegetable Curry. 
2 carrots. 
2 turnips. 

j/2 pint of green peas. 
2 potatoes. 

1 onion. 

lJ/2 oz. of butter. 
Half a pint of stock. 

2 tablespoons of curry powder. 
1 teaspoon of lemon juice. 

1 teaspoon salt. 
Melt the butter in a saucepan, add the onion sliced, and 
fry a few minutes. Then add the curry powder and stock 
mixed together, the salt and the lemon, and boil all together 
for about 5 minutes. Have ready the carrots, turnips and 
potatoes, cut into small pieces and boiled separately, and the 
peas nicely cooked. Put these vegetables into the curry and 
warm for about 5 minutes. 

South Kensington, 

Curry of Veal. 

One-quarter pound salt pork cut into thin slices, and fry 
slowly in soup kettle. Add 1 large onion, cut fine, and when 
straw color add 4 lbs. veal, cut into 3-inch pieces. Cover the 
kettle and cook slowly, stirring frequently, for 1 hour. Then 
add 1 cupful stewed tomatoes and II/2 pints boiling water. 



Stir well, and cook another hour. Add I tablespoon curry 
powder, mixed with 1-3 cup cold water. Season well with 
salt and pepper. Simmer for Yz hour, and serve with a bor- 
der of boiled rice. 

P.K.C 
To Boil Rice for Curry. 
Wash it well and soak for an hour or so before cooking. 
This will make it a much better color. Have a large pan of 
fast boiling water in which there is a teaspoon of salt; throw 
in the rice; boil for 5 to 6 minutes; strain through colander 
and let cold water run through it to free the grains; put it back 
into the pan, crush a clean cloth down on to it and place it by 
the side of the fire until rice is dry, white and tender. 

Miss Rotherham. 
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For Finishing or Repolishing Floors, Woodwork or Furniture 

USE 

Gold Medal Floor Wax 

If you cannot obtain it from your 
dealer write the 

Central Door & Lumber Company 

Portland, Oregon, Wholesale Distributors, for full information 
DON'T ACCEPT A SUBSTITUTE 



Sauces 



Beamaise Sauce. 

Yolks 4 eggs. 
Yi teaspoon of salt. 
4 tablespoons salad oil. 
1 tablespoon hot water. 
1 tablespoon Taragon vinegar. 
Dash of cayenne. 

Beat the yolks, add the oil and water, stir until the eggs 
thicken, remove and add salt, pepper and vinegar. It should 
be creamy and consistency of mayonnaise. A few chopped 
capers, olives and ghekins may be added. 

i^ * i^ • o . 

Bechamel Sauce. 

1 pint white stock. 

2 dessertspoons butter. 
1 dessertspoon flour. 

6 mushrooms. 
Yi pint cream. 
Juice of half a lemon. 

Put butter and flour into a stewpan; when well mixed add 
the stock, and stir till it boils. Add the mushrooms, washed 
and peeled, and let the sauce boil up again, and simmer for 
20 minutes with the lid half off, to throw up the butter, which 
skim off as it rises. Strain the sauce through a cloth into an- 
other stew pan, stir in the cream and lemon juice, and let it 
boil well for 3 to 5 minutes. Pour into basin and stir while it 
cools. If used to mask for a chaudfoid this sauce must have 
a French gelatine or aspic jelly in it. Two tablespoons of 
aspic to Yi pj"t of sauce. 

O. A. C. B. 

Bread Sauce. 

1 pint of milk. 
y^ lb. of the crumbs from a stale loaf. 
1 onion. 

Pounded mace, cayenne and salt to taste. 
1 oz. butter. 



108 PORTLAND WOMAN'S EXCHANGE COOK BOOK 



Peel and quarter the onion and simmer in the milk till 
quite tender. Crumble the bread into small pieces, removing 
any of the hard outside crust. Place in saucepan and strain 
the milk over it. Cover and let it remain for an hour, and 
soak. Then beat with a fork till very smooth, add the sea- 
soning of pounded mace, cayenne and salt, and ounce of 
butter; let it boil up once and serve. A small quantity of 
cream may be added before sending to table. 

To be served with turkey or fowl. 

Mrs. Stevens. 

Caper SaAce for Boiled Mutton. 

2 oz. of butter. 

1 oz. flour. 

|/2 pint of cold water. 
Salt. 

2 tablespoons capers. 
1 teaspoon vinegar. 

Mix the flour and butter together in a stewpan, stir in Vi 
pint of cold water, and let it boil for 5 minutes. Salt to 
taste, stir in 2 tablespoons of capers cut in halves, and the 
caper vinegar. Let it simmer for 2 minutes and it is ready 
for use. 

Mrs. Charles Clark. 

Cranberry Sauce. 

Boil together 2 cups of water and 2 cups of .sugar for a 
few minutes. Put 1 quart of washed cranberries into this 
syrup, cover closely and set on back of stove for 5 minutes, 
then cook for 5 minutes and leave covered till cool. The 
cranberries will retain their shape and color. 

Mrs. A. F. Biles. 

Sauce HoUandaise. 

'/2 pint of melted butter. 
Yolks of 5 eggs. 
2 teaspoons lemon juice. 
Salt and cayenne. 
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Put the butter and the yolks of eggs in a saucepan, stand- 
ing in another pan of hot water. Whisk it well over the 
fire till it thickens; it must not boil. Season to taste with salt 
and cayenne, and at the last stir in the lemon juice. 

£. A. D. 

Horseradish Sauce. 

]4 pint of whipped cream. 

2 dessertspoons of grated horseradish. 
1 small spoonful mixed mustard. 
Salt, pepper. 

One tablespoon white vinegar. 
Mix together and serve. 

Miss Rotherham. 

Onion Sauce. 

4 medium-sized onions. 
y^ pint of milk. 
Salt and pepper. 
1 dessertspoon butter. 
1 dessertspoon flour. 
Peel the onions and boil gently for 15 minutes in boiling 
salted water. Then throw into another pan of boiling salted 
water, and boil till tender, about II/2 to 2 hours. Drain, pass 
through sieve, and let all the water drain from them. Melt 
the butter, cook the flour in it, add the milk a little at a time 
and stir to a boil. Season, add the onions, boil up once more 
and serve with roast mutton. 

Mrs. Stevens, 

Sauce Piquante. 

1 shallot. 
Yi carrot. 

3 mushrooms. 

1 sprig of thyme. 

1 bay leaf. 

1 dessertspoon butter. 

1 tablespoon Harvey sauce. 

1 teaspoon flour. 

Yi pint of brown stock. 
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2 tablespoons vinegar. 

Salt and cayenne. 
Clean vegetables, cut very fine, reduce them in the vinegar, 
and fry them in the butter; add the flour, then stir in the 
brown stock, the thyme, bay leaf and Harvey sauce. Let it 
simmer for 20 minutes, add the salt and cayenne, and strain 
through a cloth. 

O. fv. C.- 

Tomato Sauce. 

1 teaspoon butter. 
1 small slice bacon. 
1 carrot. 
1 turnip. 
1 onion. 
1/2 pint stock. 
1 dessertspoon flour. 
Yi lb. tomatoes. 
1 sprig parsley. 

1 sprig thyme. 
6 pepper corns. 
Seasoning. 

Dissolve the bacon, cut up, with the butter in a saucepan. 
Slice the vegetables fine, and fry with the parsley, thyme and 
pepper corns, without browning. Stir in the flour, fry it a 
little, then remove the saucepan from the fire, and stir in the 
stock gradually. Add the tomatoes sliced and the seasoning. j 

Simmer slowly one hour, then pass through a fine sieve, re- I 

heat and serve. 

School of Cookery, London. 

Tartare Sauce. 

2 yolks of eggs. 
(4 pint of salad oil. 

1 teaspoon Tarragon vinegar. 

1 tablespoon chopped gherkins or capers. 

1 tablespoon French vinegar. 

1 teaspoon made mustard. 

Salt and pepper. 
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Put the yolks in a bowl, add salt and pepper, stir well with 
wooden spoon. Add the oil, drop by drop, stirring constantly. 
Then put in the mustard, vinegar, gherkins or capers. 

o. /C. C. B, 
Sauce for Wild Duck. 

Put some good gravy into a saucepan and add the juice 
of a lemon, a wineglass of Port, and a little cayenne pepper; 
heat. Hafodunus, . 

Green Tomato and Pepper Sauce for Cold Meats. 

2 green peppers, chopped; leave a few seeds. 

3 medium-sized green onions (use dry if necessary) . 
2 or 4 green tomatoes, sliced. 

Just enough water to keep from burning. 

Salt and sugar to taste, tablespoon flour and little butter. 

Cook 20 to 30 minutes. Mrs. W. L. Wood, 

Tomato Sauce. 

Brown one tablespoon of flour and one tablespoon butter 
and add a dash of salt, a little pepper and j/^ can of tomatoes 
strained, cook until thick. A little onion, a clove or a bay 
leaf may be added if you care for the flavor. This is good on 
egg timbales, omelet, scrambled eggs or veal cutlets. 

Mrs. J. Myricky Jr. 
Bernaise Sauce. 

3 tablespoons tarragon vinegar. 
% onion chopped very fine. 
2 bay leaves. 

Boil and strain yolks of 3 eggs. Stir into them, drop by 
drop, 3 tablespoons olive oil; add 3 scant tablespoons of soup 
stock; put in double boiler and boil until it begins to thicken. 
Take from fire and beat well. Add vinegar, salt and pepper to 
taste and some finely chopped parsley if desired. 

Mrs. Herman Thanhauser. 

Cucumber Sauce. 
Two gills mustard dressing given in the rule for Tartare 
sauce; 1 medium cucumber, peeled and grated. Mix and set 
on ice. Miss von Destinon. 



"Pittsburg" 

Automatic Gas Water Heaters 

Hot Water "Quick as a Wink" 



Domestic Gas Ranges 

Quick Meal Oil Stoves 

Bohn Syphon Refrigerators 

Garden Hose 

Honeyman Hardware Co. 

FOURTH AT ALDER 



c 



AID FOR by a Friend of 
The Woman's Exchange 



Royal Club 

PURE FOOD 
PRODUCTS 

LANG & CO. 

Portland, Oregon 



DEPENDABLE 
COFFEE 

Served at 

Woman's Exchange 

Eight Years 

For Sale at All Grocers 



Vegetables 



Cook green vegetables in hard water, salted and freshly 
boiling. 

Cook dry vegetables in soft water. 

1 teaspoon common salt hardens water. 

Yi teaspoon bi-carbonate of soda softens water. 



Artichokes Manhattan. 

Artichoke heart with 4 asparagus tips laid across it; served 
hot with melted butter. 

Miss Isabella Gauld. 

French Artichokes a la Louisiana. 

Boil in salted water until tender. After squeezing water 
out, serve hot with melted butter into which a few drops of 
lemon juice and a dash of mustard and cayenne pepper have 
been mixed. A little cider vinegar — about a tablespoon to a 
cup of butter — can be used. 

Mrs. Sanderson Reed. 

Asparagus With Eggs. 

Boil a bunch of asparagus 20 minutes; lay the tender tops 
in a baking dish with butter, pepper and salt. Beat 4 eggs, 
the yolks and whites separately, to a stiff froth; add 2 table- 
spoons cream, a tablespoon warm butter, pepper and salt to 
taste. Pour evenly over the asparagus and bake 8 minutes, 
or until eggs are set. 

G. G, 

Baked Asparagus. 
Boil as usual, and arrange in a baking dish. Pour over 
the tips only Bechamel sauce, and grate cheese over. Finish 
with dry crumbs and small bits of butter. Cover the tips with 
a bit of brown paper and brown nicely about twenty-five 
minutes. 

Mrs. S codding. 
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Boston Baked Beans. 

1 pint beans. 

Yl lb. pork. 

1 small onion. 

1 teaspoon salt. 

1 teaspoon sugar. 

Yl teaspoon mustard. 

3 or 4 tablespoons molasses. 

Soak beans over night. In the morning let them come to 
a boiling point. Drain well. Put onion in bottom of bean- 
pot, then beans. Add salt, sugar, mustard and molasses. 
Pork on top. Fill beanpot with water and cook all day slowly, 
adding water when necessary except the last two hours. 

Mrs, Morris Whitehouse. 

Baked Pork and Beans. 

Boil 1 quart of navy beans with a piece of soda the size 
of a Lima bean in the water for 10 minutes. Pour off the 
water, cover well with fresh boiling water, and boil with 2 
pounds of salt pork for 20 minutes. Slice a small onion in 
the bottom of a beanpot; drain the water from the beans and 
put half of them in the pot, then the pork, and then the rest 
of the beans. Rub together 1 even teaspoon of mustard, 1 
even teaspoon salt, and 2 tablespoons of molasses, and dis- 
solve in about 1 pint of hot water. Pour over the beans, add 
enough water to cover, and bake all day, adding occasionally 
a little water until about 2 hours before serving. 

Brown Bean Croquettes. 

1 quart mashed beans. 

1 tablespoon butter. 

2 eggs. 

2 cups bread crust crumbs. 
Pepper, salt and nutmeg. 

Put 1 cup brown beans to soak over night. In the morn- 
ing cover with water and cook slowly 2 hours. Season with 
salt and pepper and set aside to cool. Mash through strainer 
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and add more seasoning if liked. Mix well with butter, and 
form into croquettes. Dip in seasoned crumbs, then in beaten 
seasoned egg, then in crumbs again, and fry in deep fat. 
Serve with tomato sauce. W, E. 

Cauliflower au Gratin. 

Break the boiled cauliflower into small flowerets. Place 
them in a pudding dish in alternate layers, with white sauce 
and grated cheese. Cover the top with crumbs and bits of 
butter and bake. 

C. C. 3. 
Carrots au Gratin. 

6 medium carrots. 

Sauce, 
1 tablespoon butter. 
Yi pint cream. 

Seasoning. 

1 wineglass sherry. 

2 large tablespoons Parmesan or grated cheese. 

After the sauce is made, add the carrots which have been 
dried and boiled, and cook for 12 minutes in a covered 
saucepan. Serve on rounds of toast. 

C. C. B, 
Carrots and Turnips. 

Cut carrots and turnips into dice !4-inch thick or into 
balls. Boil separately in salted water; drain and mix them 
together with enough cream sauce to moisten them well. 

C. C. p. 
Celery au Jus. 

Wash, scrape, and remove all the strings from the larger 
pieces of the stalks of celery and cut into pieces 5 inches long. 
Tie into as many bunches as there are persons to serve, and 
cook in salted boiling water for 15 minutes. Drain. Melt 1 
tablespoon butter, add 3 tablespoons flour and 1 cup of water 
in which the celery was cooked. Season the sauce with salt, 
pepper and a few drops of Worcestershire sauce. Add the 
cooked celery and simmer 1 hour in double boiler. 

Mts. E. C. Shevlin. 
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Chestnut Puree. 

Remove the shells, boil 10 minutes; drain and remove the 
skins. Put them in boiling salted water, and cook until ten- 
der; then drain, mash, and press them through a colander. 
Season with butter, salt and pepper; moisten with cream, 
milk or stock. 

C. C. B. 
Creole Chowder. 

Heat a generous lump of butter and in it brown 4 sliced 
onions. Add 4 peeled tomatoes, 4 chopped green bell-peppers 
and the corn cut from 4 cobs. Add as much water as may be 
needed in cooking, season with salt, a little sugar, and a little 
black pepper. Cook fully 1 hour and serve piping hot. 

Mrs, Gamble. 

Fried Com. 

Cut the corn from the cob, taking care not to bring off 
any husks, and have the grains as separate as possible. Fry 
in a little butter, stir often. When nicely browned, add salt, 
pepper, and a little thick cream. Remove at once from the 
fire, or the cream may turn. 

G. G. 
Corn Souffle. 

1 can corn. 

2 eggs, beaten separately. 

j/2 scant cup milk, mixed with yolks, and added to the corn. 
Salt and pepper. 

Beat whites very stiff, and add just before cooking. Butter 
baking dish well, and bake slowly I/2 hour. 

Mrs, S, M, Mears, 

Com Souffle. 

12 ears com. 
2 cups scalded milk. 
I/2 teaspoon salt. 

1 teaspoon sugar. 

2 tablespoons butter. 
2 tablespoons flour. 
2 eggs. 
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Remove carefully corn from cob. Melt butter, add flour 
and seasonings, combined with milk and corn. Beat eggs 
separately and add last. Pour in buttered baking dish and 
bake in moderate oven Yi hour. 

Mrs. A, F. Biles, 

Corn Mock Oysters. 

Cut down through the center of the grains and press out 
the pulp. To 1 pint of pulp add 2 eggs beaten separately, 1 
teaspoon each of butter and salt, a dash of pepper and a 
teaspoon of flour. Drop from spoon into a frying pan with 
hot butter and lard mixed. Fry a nice brown on both sides. 

G,G, 
Corn Tamales. 

Boil the leaves of corn until soft. Then stuff with corn 
cut from the cob and mix with butter, pepper and salt. Bind 
together with strips of leaves. Have com very hot before 
filling leaves, and serve at once. 

Mrs. Allen Lewis. 
Baked Com. 

12 ears of corn grated. 

2 tablespoons butter. 

3 eggs beaten separately. 

Grate the corn and the yolks of eggs well beaten, the but- 
ter melted, salt and pepper to taste. Lastly the whites of the 
eggs beaten very light. Bake slowly. 

Succotash. 

Mix equal parts of com, cut from the cob, and Lima 
beans; boil separately, then stir them together with butter, 
salt, pepper and a half a cup cream. 

G. G. 
Baked Egg Plant. 

Pare the egg plant and put in salt and water 1 hour. Then 
boil for 15 minutes with I/2 onion. Pour water off, chop and 
put into a baking dish^ with 2 tablespoons of melted butter, 
1 cup fine bread crumbs, salt and pepper. Bake very slowly. 

Mrs. Otis Wight. 
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Egg Plant a la Creole. 

Put in buttered casserole layers of peeled, thinly sliced 
egg plant, add J/2 pint cream. 

Then add layers of cook spaghetti. 

grated cheese, 
sliced tomatoes, 
chopped green peppers. 
Repeat until dish is filled, adding salt, pepper and lots of 
butter with each layer. Bake in slow oven V/4 hours. 

Mrs, W. H, Herring. 

Mushrooms and Macaroni. 

Cook 1 dozen cleaned and peeled mushrooms and 2 table- 
spoons butter about 6 minutes. Add V/4 cups rich milk or 
white stock, and thicken with 2 tablespoons flour. Simmer 
10 minutes. Add % pound macaroni, cut in pieces, and 
plainly boiled. Season with pepper, salt, and ,lemon juice. 
When heated, stir in % cup (or more) grated cheese, and a 
dash of cayenne. Serve in bread cases or on toast. 

G. G. 
Onions d'Axelles. 

Boil onions. Take small piece out of top. Stuff with spin- 
ach and a little chicken liver. Bake. 

Mrs, J. G. Gauld, 

Macaroni Croquettes. 

Chop 2 ounces of cooked macaroni in small rings; melt 2 
tablespoons of butter, stir in 2 tablespoons of flour, then add 
5/2 cup of milk and stir until it boils. Now add 3 tablespoons 
grated cheese, the macaroni, an egg yolk, seasoning of salt 
and pepper. Turn out on a platter to cool. Shape into 
conical croquettes, brush over with beaten egg, cover with 
bread crumbs. Fry in hot fat and serve hot. 

Mrs, Wallace J, Phillips, 

Parsnips a la Francaise. 

Peel and wash 3 or 4 parsnips, and if large cut in half. 
Boil in plenty of water with salt and lemon juice. When 
tender lift and drain. Brush over with beaten egg, roll in 
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bread crumbs, put in oven to brown quickly. Sprinkle with 
chopped parsley. Dish in a pyramid, and pour around melted 
butter sauce. 

Potatoes au Oratin. 

Finely slice 2 lbs. fair-sized cold cooked potatoes. Put 
them in a basin and add thereto salt, pepper, grated nutmeg, 
11/2 pints of boiled sweet cream and 4 oz. fresh grated 
Parmesan cheese. Mix up the whole. Pour the preparation 
into earthenware dishes well buttered, copiously sprinkle 
with grated Parmesan cheese, add a few pieces of sweet 
butter and cook in a moderate oven. 

By courtesy Chef Portland Hotel. 

Baked Potato. 

Bake potatoes. Remove from skin. Mix with fried bacon 
cut into small pieces, and chopped chives. Put mixture into 
1/2 potato skin and brown in oven. 

Mrs. ]. G. Gauld. 

Baked Potato. 

Core potato from end to end. Put into the hole a well 
fried Jones sausage and bake. 

Mrs. Gauld. 

Potatoes on the Half Shell. 

Bake large, smooth potatoes until done. Divide each in 
half lengthwise, scrape out the interior, taking care not to 
break the skin. Mash the potatoes with a little hot milk and 
melted butter until you can beat it to a cream. Add salt, 
pepper, and beat in 2 tablespoons grated cheese (Parmesan 
is best) for 2 cups potatoes, and return to the shells. Set in 
the oven until hot through and slightly brown. 

G. G. 

Hashed Brown Potatoes. 

Chop cold boiled potatoes quite fine, season with salt, 
pepper and onion juice. Have 2 tablespoons of good drip- 
pings hissing hot in the frying pan; put in the potatoes and 
pat smooth. Cook slowly. In about 20 minutes they should 



120 PORTLAND WOMAN'S EXCHANGE COOK BOOK 



be nicely colored arid crusted into a thick sheet. Remove 
carefully upon a round, hot platter. 

M. H. 

Sweet Potatoes Southern Style. 

Boil potatoes and slice lengthwise. To 1 quart take Yz 
cup melted butter, 2 tablespoons sugar and a little sherry. 
Dip potatoes in the mixture, place in baking dish, and pour 
the remainder of the mixture over them and brown. 

Mrs. S. M. Mears, 

Sweet Potatoes. 

Boil sweet potatoes, slice and place in baking dish in 
alternate layers of potatoes and orange peel. Add the juice 
of 1 orange, 2 tablespoons sugar and 2 or more tablespoons 
melted butter, using % of the peel of 1 orange shaved very 
thin. 

Mrs, F. E, Hart. 

Sweet Potatoes Oeorgia Style. 

After boiling sweet potatoes, remove the skin while hot 
and mash with cream, butter and a little Sherry until very 
light. Put into a baking dish and pour over them 3 or 4 
tablespoons New Orleans molasses, which have been cooked 
with a large spoon of butter. Place in oven until a nice i 

brown crust has formed. ' 

Mrs. ]. K. Gamble. i 

Spanish Kice. 

1 cup washed rice. 

1 quart tin tomatoes. 

2 cloves garlic. 

3 or 4 chili peppers. 

1 teaspoon salt. 

2 tablespoons butter. 

Cook all together until rice is thoroughly done. 

Mrs. Charles Scadding. 
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Spanish Rice. 

2 cups boiled rice. 

1 cup strained tomatoes. 

1 medium-sized onion grated. 

5 tablespoons melted butter. 

Mix the above and put in baking dish. Cover with grated 
cheese and bake until nicely browned. 

Stuffed Tomatoes. 

Cut a slice from the end of 6 good, solid tomatoes; remove 
the pulp and salt inside. Mix 2 cups of grated corn, 1 minced 
green pepper, Yi cup rich cream, Yi cup cracker or bread 
crumbs, 1 egg, salt and pepper to taste. Fill tomatoes and 
cover with strips of breakfast baQon. Arrange in shallow 
baking dish, with 1 cup of rich stock. Bake Yi hour, basting 
often. Serve on nicely toasted rounds of bread. 

Mrs. A, F. Biles. 

Fried Tomatoes. 

Cut large, firm ripe tomatoes into thick slices, rather more 
than a quarter of an inch thick. Season with salt and pepper, 
roll in egg and crumbs and fry in hot butter and lard mixed. 

W. H. B. 
Baked Tomatoes With Corn. 

6 tomatoes. 

2 ears of corn. 

2 tablespoons melted butter. 

1 tablespopn butter. 

Take medium sized tomatoes, cut off tops, scoop out a 
piece about the size of a walnut and place in a roasting pan. 
Fill each cavity (heaping it up) with boiled corn cut from the 
cob and seasoned with salt and melted butter.. Put piece of 
butter on top of each. Place in moderate oven and bake 
about ^ of an hour. 

C. C. B. 
Olazed Vegetables. 

Prepare 2 bunches of spring carrots or turnips. Keep in 
original shape, but make equal size. Parboil in salted water 
for 10 minutes. Drain in colander and plunge in cold water. 
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Drain again and lay on napkin. Place in saucepan with 2 oz. 
fresh butter, 2 oz. loaf sugar and 1 pint of good consomme. 

Mrs. Ernest Tucker, 

m 

Tomatoes Portland. 

Select some small tomatoes about the size of walnuts and 
cut a slice from each in the region of the stalk. Squeeze out 
all their water and seeds, and marinate them for 10 minutes. 
Prepare a mince of crab legs with oil, salt, paprika and 
tarragon vinegar, and add thereto per 2 ounces of the crab 
Yi a tablespoon of chopped parsley, chevril and tarragon and 
a small hard-boiled egg, also chopped. Thicken the whole 
with 1 tablespoon of thick mayonnaise, put it into a bag 
fitted with smallest tube, • using enough of mayonnaise to 
form a kind of dome upon each tomato. 

By courtesy Chef of Portland Hotel, 

Vegetable Pie. 

1 carrot. 1 teaspoon chopped onion. 

1 turnip. 1 teaspoon chopped parsley. 

A few sprigs of cauliflower. Salt and pepper. 

6 kidney beans or sprouts. J/2 It), tomatoes. 
1 or 2 stalks celery. . 1 oz. brown bread crumbs. 

J/2 pint white sauce. 

Any vegetables in season can be used in this dish. They 
must be cut in pieces not too large, and each boiled in sep- 
arate salted water until tender and well drained. Make the 
sauce hot and stir the vegetables into it without breaking 
them. Put the mixture into a greased pie dish; peel and slice 
the tomatoes; place them as a crust over the top; sprinkle 
with the parsley, onion and brown bread crumbs, also season- 
ing; place a few bits of butter here and there and bake in a 
moderate oven. 

Mrs, E, T. C, S. 
Pried Cucumber. 

Peel a cucumber, cut it in half longwise, roll in egg and 
cracker crumbs and fry brown. 

Mrs. M. L. My rick. 



Salads 

Artichoke Hearts in Aspic. 

Take artichoke hearts (canned will do) and put in green 
aspic in a mold, and serve as salad on lettuce leaves with 
mayonnaise. Mrs. Alvord. 

Bean Salad. 

Cut tender string beans and cook in water seasoned with 
salt; when cold mix in finely chopped onion. 

Dressing: Cut some slices of bacon in small cubes; fry 
out grease and drain off greater part of grease. Put the pan 
back on the stove with the bits of bacon and a little of the 
grease; mix with this mustard, salt, pepper and a very little 
sugar. When very hot pour in vinegar enough to season the 
beans well and remove from stove. When the dressing has 
cooled, pour over the beans ; mix well. 

Mildred Waite. 
Bouilli Salad. 

I pint of cold boiled beef. 

1 teaspoon of choppel chives or grated onion. 

1 tablespoon chopped parsley. 

6 hard-boiled eggs. 

Cayenne. 

Tarragon vinegar. 

Remoulade or vinaigrette sauce. 

Do not chop the beef too fine, rather cut it in small dice. 
Cut the eggs up in the same way; add parsley, chives. Pour 
over the sauce (see recipes). Add a dash of cayenne and 
extra vinegar to taste. Mix and set away for at least 1 hour 
before serving. Excellent. Miss Von Destinon, 

Salad — Celery Victor. 

Boil celery hearts in chicken soup until tender. When 
cooked let them become thoroughly cold. Allow one celery 
heart to each person. Serve on lettuce leaf with French dress- 
ing. Sprinkle with finely chopped parsley and 1 saltspoon 
of black pepper. Mrs, /. G. Gauld. 

<<UNCLE SAM HEALTH FOOD'' 

Will relieve and cure Constipation, Indigestion and Stomach Trouble. 
The highest in food value. Cooked and ready to eat. No Drugs. 
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Cherry Salad. 

Remove the stones from large, ripe cherries. Fill the 
cherries with shelled filberts. Serve on lettuce leaves with 
mayonnaise. 

Mrs. Gamble, 
Cheese Balls. 

Neufchatel cheese, 2 cakes; half as much butter; pinch 
of soda. Make into little balls and roll in thinly sliced nuts. 
Serve with salad or as a salad. 

Mrs. W. L. Wood. 

Molded Cheese Salad. 

Dissolve y^ tablespoon granulated gelatin in one cup hot 
salad dressing. Add one cup grated cheese. When cool and 
beginning to set, stir in 1 cup whipped cream. Mold either 
in 12 molds or 1. This is hearty. Serve with hot saltines 
on a lettuce leaf. 

Miss Kate W. Failing. 

Cheese Balls With Lettuce. . 

Take Roquefort cheese and mash. To a piece the size of 
an egg, add y^ teaspoon Worcestershire sauce, Yi teaspoon 
catsup, Yi^ teaspoon paprika, |4 teaspoon salt, and enough 
finely chopped walnuts to form it into balls about the size 
of butter halls. Serve with French dressing. 

Mrs. Kollock. 

Cheese B,ing for Salads. 

Half pint thick cream, whipped; 5 tablespoons grated 
Eastern cheese; 1 pinch each of dry mustard, cayenne and 
paprika; 1 level tablespoonful Knox gelatine dissolved in 
Yi cupful thin cream or milk; mold in ring. When serving, 
fill with any good vegetable salad. When in season, aspar- 
agus tips and artichoke hearts cut in slices, half and half, 
and dressed with mayonnaise, is best. In winter celery root 
cut in dices and served with mayonnaise is a very good sub- 
stitute; or the cheese part may be molded in timbale forms 
and served individually on lettuce leaves, dressed with French 
dressing. Mrs. Carter Pitkin Pomeroy. 
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Chicken Salad. 

Put the chicken into boiling water, which has been well 
salted; cover up tight and simmer slowly until tender; let it 
cool in the liquor in which it has boiled. Cut the meat into 
good-sized pieces and cut as much white celery as you have 
chicken. After mixing the celery and chicken together, mar- 
inate them, seasoning well with cayenne pepper and salt, and 
add sliced olives to taste. For one chicken, add the yolks of 
2 hard-boiled eggs, rubbed smooth, to the mayonnaise. Mix 
a small portion of the dressing with the chicken and celery 
and pour the remainder over the top. Garnish with olives 
and hard-boiled eggs. Put on ice until thoroughly cold. One 
chicken will serve 10 people. Mrs. M. L. Myrick, 

Crab Salad. 

1 large crab. 
1/2 cup celery. 

1 cup chopped olives. 

1 large fresh cucumber. 

3 hard-boiled eggs. 
Proceed as for Halibut Cheek Salad. 

Mrs, E. W. Matthews. 

Egg Salad. 

Six eggs; 6 sardines; French dressing; seasoning of salt, 
paprika and lemon juice. 

Boil the eggs hard; remove the shells; split the eggs 
lengthwise; remove the yolks and rub to a paste; add the 
sardines, pounded to a paste, and season with salt, paprika 
and lemon juice. Fill the whites of the eggs with this mix- 
ture. Serve on crisp lettuce leaves with a teaspoon of French 
dressing poured over the top. 

Mrs. Graham Glass. 

Fruit Salad. 

2 pears. 

1 grapefruit. 

2 oranges. 

1 can cherries or 2 lbs. grapes. 
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Dressing: Yolks of 4 eggs, beaten; 4 tablespoons sugar; 
4 tablespoons tarragon vinegar; pinch of salt. Cook in double 
boiler. Before serving, add to the dressing one pint of cream, 
whipped. 

Mrs, Shevlin. 
Fruit Salad. 
1 cup fruit juice. 
!4 cup lemon juice. 

1 cup sugar. 

2 eggs. 

Grape fruit, grapes, cherries, oranges, pineapple, walnut 
meats. 

Put fruit juice and sugar on to boil, till it adheres to spoon. 
Remove, add yolks of eggs, cook a few minutes, set to cool. 
Cut up fruit, thoroughly drain ; when ready to serve take equal 
parts of dressing with thick whipped cream; add nuts, quarter 
of pound of marshmallows cut fine. Serve on lettuce leaves. 

Mrs, E. W. Matthews. 

Grape and Pear Salad. 

Serve one pear to each*person. Peel and core the pear, 
keeping it whole. Stuff the center with white grapes that 
have been stoned and peeled. Put a small flower for the 
stem. Serve with mayonnaise on lettuce. 

Mrs. E. C. Shevlin. 

Halibut Cheek Salad. 
2 large cheeks. 
1/2 cup chopped celery. 
2 large pickled cucumbers. 
1 cup chopped olives. 
1 small slice onion. 
4 hard-boiled eggs. 

Steam cheeks, remove and pour over some good cream. 
Allow to cool. Pick to pieces, add celery, cucumber, olives, 
onion; marinate for 2 hours. Add eggs; serve with mayon- 
naise on lettuce. 

Mrs. E. W. Matthews. 
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Hungarian Salad. 

Mix equal parts of shredded fresh pineapple, bananas cut 
in pieces and sections of tangerines, and marinate with French 
dressing. Fill banana skins with mixture; sprinkle generously 
with paprika, and arrange on lettuce leaves. 

Mrs, Stevens. 
Mousse de Jambon. 

Put through a meat-chopper twice, 1 lb. of well-cooked 
lean ham ; pass through a wire sieve and season with a pinch 
of cayenne; add a cup of sherry, a cup of thick cream whipped, 
and one cup of rich jellied soup stock (chicken preferred). 
Pour into ring mold and pack in ice and salt; or else set with 
tablespoon of gelatine dissolved in hot water and then cooled. 
Serve with lettuce leaves mixed with French dressing. Tongue 
may be substituted for the ham. 

Mrs. Scott Brooke. 

Orange and Shrimp Salad. 

Two oranges, cut in small pieces ; 1 can shrimps cut small ; 
!/^ cup broken walnuts. Mix all with mayonnaise just before 
serving in lettuce leaves, or in a half orange peel set on a 
lettuce leaf. Mrs. Kelly. 

Pate de Fois Gras Mousse. 

Take the contents of a large-sized can of pate and rub 
to a smooth paste. Have dissolved 1 tablespoon gelatine in 
a little hot water. Cool, and add to it 1 cupful of thick cream, 
whipped. Fold mixture carefully into the pate, season with 
salt and cayenne to taste, and pour into large mold or indi- 
vidual molds, which cover carefully and pack in ice and salt 
for an hour. Serve with lettuce leaves which have been 
dipped in French dressing. 

Mrs. Scott Brooke. 

Pineapple and Grapefruit. 

On crisp lettuce leaves lay a slice of pineapple. On this, 
to form a flower, lay sections of grapefruit, and in the center 
some stoned cherries. Serve very cold with French dressing. 

Mrs. Everett Ames. 
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Potato Salad. 

3 cups bofled potatoes cut in dice. 
I cup of white lettuce cut small. 
1 hard-boiled egg. 
Use Yi pint cup in measuring and potatoes should be 
chilled. 

For Dressing, 

1 egg- 

1 teaspoon mustard. 

1 teaspoon sugar. 

1 teaspoon salt. 

2 tablespoons good vinegar. 
1-3 cup olive oil. 

1 teaspoon scraped onion. 
Paprika. 

Mix sugar, salt, mustard together dry. Break the egg over 
this and mix well. Then add vinegar and paprika. Cook 
until like a thin custard, but do not allow to curdle. When 
this is cold beat in olive oil and scraped onion. Mix with the 
salad ingredients and slice the hard-boiled egg on top. Serve 
on lettuce leaves. 

Mrs. Richard Koehler. 

Salad Printaniere. 

All the ingredients of this salad should be prepared the 
day before. First, the bouillon of a knuckle of veal and a 
pig's foot, a bouquet and a silvery onion, with salt and white 
pepper to season. Simmer 4 hours; then leave in a cool 
place. Then a small bunch of flaming French carrots and 
11/2 lbs. of the tenderest young peas, all done to a turn, and 
roast 54 lb. of pecans. The morning following rinse the little 
molds which are of the size and shape of doughnuts, with 
the hole in the middle. Cut the carrots into thin slices and 
line the bottom of the molds; then follow with a tablespoon 
of peas, over which sprinkle a sifting of the pecans; now a 
few strips of pimento, and then fill up the mold with the 
bright green peas, and over all pour the bouillon and set aside 
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to grow cool and firm. Use 1 quart of bouillon, to which 
1 tablespoon of gelatine must be added. 

Mrs, Holt Wilson. 

Salmon Salad. 

Cold boiled salmon. 
4 hard-boiled eggs. 

1 cup celery. 

2 cups potatoes. 
Parsley. 

Pick salmon to pieces, add chopped celery, diced potatoes ; 
marinate for 2 hours. Serve with mayonnaise. 

Mrs. E, W, Matthews. 

Shrimp Salad. 

Whip one teacupful of cream just turning sour; add very 
little vinegar and sugar to give a rich taste, but not too sweet. 
Pour over shrimps and serve on lettuce leaves. 

San Rafael. 
Spanish Salad. 

Bananas and walnuts, using 1-3 walnuts. Chop nuts 'fine 
and mix lightly with fruit. Put in pepper skins, which have 
been dropped in boiling water, salted, and cooked quickly 10 
minutes, then chilled. Serve with mayonnaise, sharply sea- 
soned with cayenne. 

Mrs. Sanderson Reed. 

Summer Salad. 

12 egg yolks. 

1 pint vinegar. 

2 tablespoons of flour. 
2 teaspoons salt. 

2 teaspoons mustard. 

Butter size of an egg (large). 

Boil this mixture until thick. When cold and ready to 
serve (having been on ice), add a cupful of whipped cream. 

Peel small bananas, roll in the dressing, then in finely 
chopped walnuts, and serve on lettuce leaf. Pour a spoonful 
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whipped cream across the center and serve with cheese 
straws. 

The above recipe will serve 25 people. 

Mrs, Henry E. Jones, 

Sweetbread Salad. 

Yi lb. sweetbreads parboiled and diced. 
lj/2 lt)s. brains parboiled and diced. 
1 can peas. 

1 small stalk celery cut fine. 
1 head lettuce. 
Mix with mayonnaise or boiled dressing and serve on the 
lettuce. 

Boiled Dressing, 
Yi tablespoon salt. 

1 teaspoon mustard. 
lYi tablespoons sugar. 
Yi tablespoon flour. 

A few grains of cayenne. 
Yolks of 2 eggs. 
\Yi tablespoons melted butter. 
54 cup of milk. 
14 cup of vinegar. 
Mix the dry ingredients, add yolks slightly beaten, then 
butter, vinegar and milk very slowly. Cook in double boiler 
until it thickens. Strain through flne sieve and cool. 

Mrs. Alma D, Katz, 

Sweetbread Salad With Cheese Balls. 

Stew sweetbreads until very tender, then cut into dice, 
salt them and mix with a cup of celery cut into small pieces 
and mayonnaise dressing. Grate Yz cup of cheese, mix with 
whites of 3 eggs beaten first to a stiff froth and a dash of 
cayenne; form this into balls about the size of marbles, roll 
in fine breadcrumbs and drop into hot lard. Serve a spoon- 
ful of sweetbread salad on 2 lettuce leaves with a cheese ball 
on plate. This quantity makes 10 or 12 balls. One pound 
of sweetbread makes enough for six people. 

Mrs. H. C. Cabell. 
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Tomato Aspic Salad. 

One can tomatoes cooked until soft with 6 whole cloves, 
a bayleaf, sprig of parsley, piece of onion and salt and pepper. 
Soak 1/2 box Knox's gelatine in Yi cup cold water. Add this 
to the tomato and when dissolved strain through a fine sieve. 
Season slightly with sugar and add the juice of a small lemon. 
When cold and it begins to thicken, add a medium-sized 
cucumber, chopped fine, the same amount of inside white 
stalks of celery, and Yi a green pepper, all chopped fine. 
Mold in small cups. This will serve 12 people. 

Mrs, F. M. Warren, 

Frozen Tomato Cream. 

1 can tomatoes. 
1 slice of onion. 
1 stalk of celery. 
Large branch of parsley. 
Few sweet herbs. 

Cook for 40 minutes until water is well evaporated. Pass 
through sieve. There should be 1 cup of thick puree. Add 
Yi teaspoon of salt and Yi teaspoon of paprika. Let. become 
cold. Fold in 1 cup of cream, whipped solid; turn into mold; 
cover securely. Pack in equal measure salt and ice. Serve 
on lettuce leaves with mayonnaise. 

Mrs, E, W, Matthews. 

Tomato Jelly and Cheese. 
Yi box Knox's gelatine. 
Yi cup cold water. 

2 cups tomato juice, strained before cooking. 
1 onion. 

3 bay leaves. 
3 cloves. 

1 teaspoon vinegar. 
Sugar, salt, celery salt, paprika and pepper to taste. 

Soak gelatine in a little water; cook tomato juice, onion, 
bay leaves and cloves about 20 minutes; then add gelatine 
and cook a while longer; then add sugar, celery salt, salt, pep- 
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per and paprika ; let it boil up once and remove from stove. 
Put small amount of jelly in molds; when set, cover with 
grated cheese and fill molds with remainder of jelly. Serve 
with mayonnaise on lettuce leaf. 

Mrs. H, L. Mather. 

Tomatoes Stuffed With Pineapple. 

Peel medium-sized tomatoes. Remove thin slice from top 
of each and take out seeds and some of the pulp. Sprinkle in- 
side with salt; invert and let stand half an hour. Fill tomatoes 
with fresh pineapple cut in small cubes or shredded, and nut 
meats, using two-thirds pineapple and one-third nuts, mixed 
with mayonnaise dressing; garnish with mayonnaise, halves 
of nut meats and slices cut from tops, cut square. Serve very 
cold on crisp lettuce leaves. 

Mrs. Wm. MacMaster. 

Sure and Quick Mayonnaise. 

1 egg, both yolk and white. 

1 teaspoon vinegar. 

1 teaspoon salt. 

1 teaspoon dry mustard. 

1 teaspoon oil. 

Beat all together with Dover egg-beater, adding more oil, 
a teaspoon at a time, until desired quantity is obtained. Cay- 
enne pepper or paprika may be added if desired. 

Mrs. Scott Brooke. 

Fruit Salad Dressing. 

Half cup sugar stirred with 1 round tablespoon cornstarch. 
Add 1 cup hot water. Cook 10 minutes. Add juice and grated 
rind of one orange and juice of half a lemon. Strain. When 
ready to serve stir in 1 cup whipped cream. It is better if it 
can stand overnight. 

Miss Kate W. Failing. 

Bocquef ort Cheese Dressing. 

Cheese the size of an egg. 
1 good-sized clove of garlic, cut up. 
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Yi teaspoon salt; rosen paprika to make red. 

4 tablespoons olive oil. 

1 scant tablespoon C. & B. tarragon vinegar. 
Yi teaspoon Worcestershire sauce. 

Do no mash cheese too finei 

Mrs, Kollock, 

Cheese Straws. 

2 cups stale grated cheese. 

1 cup flour. 
Yi cup butter. 

Cold water to make paste; dash red pepper. Cut in 
strips and bake in quick oven. 

Mrs. Wells Gilbert. 

Salad Dressing. 

Yi cup oil. 

5 tablespoons vinegar. 

Yi tablespoon powdered sugar. 

Yi small onion, finely chopped; twice as much finely 

chopped parsley. 
4 green bell peppers, chopped. 

2 red peppers, chopped. 
1 teaspoon salt. 

Let stand 1 hour in preserve jar, then shake hard for 5 
minutes. 

This is delicious as a dressing for stuffed eggs and let 
tuce. 

Mrs. Ott. 

Cream Tomato Salad Dressing. 
1 cup cream. 
1 cup tomatoes, strained. 
Y4 cup lemon juice; salt. 
1 teaspoon sugar. 

Beat the cream stiff, then fold in the thick tomato pulp, 
lemon juice, sugar and salt. 

Mrs. A. F. Biles. 
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Boiled Mayonnaise or Mustard Sauce. 

This requires a small granite pan, holding IJ/2 pints; level 
tablespoon each of flour, Colman's mustard and granulated 
sugar; piece of sweet butter, size of big walnut, and 1 egg. 
Stir together with 1 cup of vinegar and water, mixed; then 
put on fire and stir until smooth, being careful that no lumps 
appear. Draw away from the heat and add 2 tablespoons of 
olive oil, and it is ready to serve. 

This is sufficient for six people. 

Mrs. Alex Kunz. 

Stuffed Artichoke Salad. 

Boil artichokes ^ hour, drain and cool, cut tops off about 
1 inch from tip. Carefully scrape out inside, leaving enough 
of the lower part of the heart to form a cup. Cut the part 
of the removed heart into small pieces and scrape soft part 
from the center. Mix with chopped, celery and some chopped 
English walnuts. Add mayonnaise and fill artichokes. Put 
teaspoon mayonnaise and half a walnut on top. Serve on 
lettuce. 

Mrs. James Canby. 

Orange Salad. 

Separate the oranges in sections, keeping each section 
whole and removing all the skin that divides them. Arrange 
on lettuce leaves and chill. 

Dressing: Have the olive oil and the vinegar cold. Take 
4 tablespoons of powdered sugar, a pinch of salt and enough 
paprika to make it pink, and put through a fine sieve. Beat 
in well 8 tablespoons of olive oil and add slowly 1 tablespoon 
of tarragon vinegar and 1 tablespoon of plain vinegar, and 
continue to beat until thoroughly mixed. Set on ice to chill 
and beat again before pouring over the oranges. 

Mrs. E. C. Shevlin. 



Pastry 



Banbury Tarts. 

1 cup sugar. 

2 rolled Long Branch crackers. 
1 beaten egg. 

1 cup chopped raisins. 

Juice and a little grated peel of a lemon. 

Put a teaspoon of this mixture on a round of puff paste. 
Wet the edges and press closely together. Prick holes in 
top with fork and bake. 

Mrs. E. C. Shevlin. 

Chess Cakes. 

Line tart pans with rich paste, and half bake. Fill with 
following mixture: 

1 cup chopped raisins. 
1/2 cup butter. 
Yolks of 2 eggs. 
1 cup sugar. 
1 whole egg. 

Make frosting with whites of 2 eggs and 1 tablespoon of 
sugar. Flavor with rose water. 

Miss Failing, 

Virginia Chess Cakes. 

Weigh 6 eggs in their shells. Same weight of sugar and 
a little less than the same weight of butter. 

Cream sugar and butter, add beaten whites, and flavor to 
taste. Bake in patty pans lined with puff paste. The pastry 
should be baked a little before filling. 

Mrs, ]. K, Gamble. 

Chocolate Pie. 

Line a deep pie plate with rich crust. Dissolve in sauce- 
pan 3 squares of chocolate in |/2 cup milk. Beat yolks of 3 
eggs thoroughly with j/2 cup of sugar. Stir in the hot choco- 
late. Put it back on range and add 1 teaspoon butter and 1 
heaping teaspoon of cornstarch dissolved in a little milk. 
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Let it come to boiling point, when remove- and cool. Bake 
crust first and when chocolate mixture is cold mix in Yi of 
the whites of eggs beaten until stiff. Put other half on top 
as a meringue and bake in hot oven until a golden brown. 

Mrs, George W. Hoyt, Sr. 

Cream Pie. 

1 cup cream. 
1 cup milk. 
Yolks 3 eggs beaten. 
3 tablespoons sugar. 
|/2 tablespoon cornstarch. 

1 tablespoon Hour. 
Cook until thick and beat until creamy. Put in a baked 
crust, add meringue and bake. 

Mrs. S. M. Mears. 

Cocoatnut Pie. 

Crust — 3 cups flour, 1 cup lard with a tablespoon butter 
in cup, salt, % cup cold water. Mix lard and flour with knife, 
then mix with the water. Don't to.uch it at any time with your 
hands. Place on ice. and when cold roll very thin, line pie 
tins, prick with silver fork and bake. Filling — Butter size 
of an egg, I/2 cup sugar, 3 yolks of eggs, 1 tablespoon flour, 1 
cup milk, 1 cup grated cocoanut, vanilla. Beat sugar and 
butter until white, add milk slowly, then flour, then cocoanut, 
then yolks whipped. Put in double boiler and cook, stirring 
until thick, add vanilla. Pour into crust and when cool put 
whipped cream on top, or, if preefrred, a meringue, returned 
to oven to brown. 

Lena Terro. 

Covered Lemon Pie. 

1 lemon. 

2 eggs. 

1 cup sugar. 
1/2 cup cold water. 
Small piece butter. 
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Grate rind, then skin lemon and slice as thin as possible. 
Beat well egg, sugar and butter, add to lemon, then add water. 
Pour into pie crust lined pie plate and cover. Bake in two 
crusts. 

Mrs. Philip C. Schuyler. 

Lemon Pie No. 1. 
Juice and grated rind of 3 lemons. 

2 tablespoons butter. 
Whites of 4 eggs. 
Yolks of 6 eggs. 

3 cups of fine sugar. 

Beat yolks and sugar to a cream, add 4 unbeaten whites, 
one at a time, beating the whole very light. Beat butter to a 
cream and add to egg mixture by degrees, then stir in double 
boiler until very thick, and set away to cool. Line two pie 
plates with pastry, and bake in quick oven 15 minutes. Fill 
these shells with the mixture. Beat 2 whites of eggs until 
foamy and add 6 tablespoons of sugar until stiff and glossy. 
Heap on pies and set in quick oven for 2 minutes. 

Mrs. W. B. Ayer. 

Lemon Pie No. 2. 

One large juicy lemon, grate yellow rind into a dish, 
squeeze all the juice over the grated rind, add 1 cup sugar; 
beat 2 whole eggs and 2 yolks into 1 cup of sweet milk; melt 
butter the size of a walnut, beat into lemon and sugar, then 
strain the milk and eggs into the lemon and stir all together; 
have baked a shell of nice rich crust, pour in the mixture and 
bake until set like custard; beat the whites of 2 eggs to a stiff 
froth, add 2 tablespoons of sugar, spread over the pie, return 
to the oven and brown lightly. 

Mrs. F. B. Waite. 

Lemon Pie No. 3. 
5 eggs. 
1 cup sugar. 
Juice 2 lemons, rind of 1 . 
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Separate eggs, beat yolks and sugar to a cream. Add juice 
and rind. Cook in double boiler until thickened. Beat 3 
whites — add to custard. Bake in rich open shell which has 
been already baked. Beat 2 whites for meringue, 1 table- 
spoon sugar. 

Mrs. Edward D. Kingsley. 

Old Fashioned Lemon Custard Pie. 

Juice and grated rind of three lemons. 

4 oz. butter. 

4 whites of eggs. 

6 yolks of eggs. 

1 lb. powdered sugar (3 cups). 

For meringue — 6 whites of eggs, 6 tablespoons powdered 
sugar. 

Beat the yolks and sugar to a cream, then add the 4 un- 
beaten whites, 1 at a time, beating the whites very light. Beat 
the butter to a cream and add to it the egg mixture by degrees. 
Then stand the bowl in a pan of boiling water on the fire and 
stir without ceasing until it thickens. Remove from fire and 
set away to cool. Line two deep pie dishes with flaky pie 
crust and bake in a quick oven for 15 minutes. When the 
crust is baked remove from the oven and fill with the lemon 
custard, pressing down the bottom crust if it has formed any 
air bubbles. Now beat the whites of 6 eggs until foamy, then 
add the 6 tablespoons of powdered sugar by degrees, beating 
steadily. After the sugar is in, beat until stiff and glossy. 
Heap the meringue on top of the custards. Sift over the top 
a little granulated sugar and set in a very quick oven for about 
2 minutes until slightly browned. 

Mrs. M. S. Myrick. 

Maple Tartlets. 
Line patty tins with puff paste, then prepare filling. Two 
eggs, 1/2 cup sugar, % cup syrup (j/2 Karo and I/2 maple 
syrup), butter the size of an egg, nutmeg flavoring. Beat the 
yolks to a custard, add sugar and beat, then syrup. Melt but- 
ter and add to the mixture. Flavor with the grated nutmeg 
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and fold in the whites of eggs. Fill the patty tins about 3 
parts full and bake about 12 to 15 minutes. Heat of oven 
usual for pastry. 

Mrs. S. i?. Johnston. 

Mince Meat. 

2 lbs. round steak. 

4 lbs. apples, chopped. 

1 lb. citron. 
2j/^ lbs. sugar. 
1--8 oz. mace. 
1-8 oz. cloves. 

1 pint brandy. 
lJ/2 ibs. suet. 

lj/2 lbs. raisins, seeded. 
V/x lbs. currants, washed. 
1/2 oz. cinnamon. 

2 nutmegs. 
1--8 oz. allspice. 

1 pint sherry. 
Boil meat, clear from gristle, chop fine, mix all together 
with 1 tablespoon salt, more if necessary. 

Mrs. Charles Scudding. 

Orange-Lemon Pie. 

4 eggs. 

1 cup sugar. 
lJ/2 tablespoon flour. 

1 cup cream. 
Grated rind and juice of 1 orange. 
Pinch of salt. 

Beat yolks of eggs. Mix flour with sugar, and add to 
yolks. Add orange and lemon juice and rind, cream and salt. 
Cook in double boiler till thick. Pour in crusts and bake 25 
minutes. Beat whites till stiff, add 2 tablespoons fine sugar, 
spread on pie, and brown in oven. 

Mrs. Willard Herring. 
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Orange Pie. 

Juice of 1 orange and J/^ the grated peel, juice of Yi 
lemon, 2 tablespoons butter creamed with % cup sugar, add 
the fruit juices. Beat the yolks of 3 eggs very light, and stir 
into the mixture, beating all till creamy. Pour into rich open 
shells. Bake, and put on a meringue of 2 whites, with 2 
tablespoons of sugar. 

Mrs. Scadding. 

Pumpkin Pie. 

I cup sifted .pumpkin. 

I cup sweet milk. 
Yl cup molasses. 

I egg. 
1/2 teaspoon cinnamon. 
Yl teaspoon allspice. 
Vl ginger. 

A little salt. 

Small piece of butter for each pie. 



Desserts and Ices 



Baked Alaska. 

Bake a sponge cake in round tin. (Should be about one 
inch high when baked.) Cover with halves of canned peaches 
drained, then 1 inch of hard vanilla ice cream. Have beaten 
the whites of 3 eggs, to which has been added sugar and 
vanilla or maraschino to taste. Cover entirely and trim. 
Put in hot oven for a moment to brown and serve at once. 

H.H.S 
Biscuit Olace. 

One cup milk heated in double boiler; yolks of 3 eggs 
beaten well. Add % cup powdered sugar to the eggs. Mix 
well, add to milk and stir constantly until mixture begins to 
thicken. When cool, flavor with maraschino and sherry to 
taste. Turn in freezer until just able to remove dasher. Add 
1 quart whipped cream. Put in individual cases and sprinkle 
powdered macaroons over top and a candied cherry if de- 
sired. Put cases in freezer and let stand at least 3 hours. 

Mrs, Frederick G. Wheeler. 
Biscuit Tortoni. 

1 quart whipping cream. 
1 tablespoon of pulverized sugar. 
1 teaspoon of vanilla. 
1/2 lb. macaroon crumbs dried in oven. 
Whip the cream until stiff, add by folding in the sugar, 
vanilla and macaroons. Pack in mold for 5 hours. 

Miss von Destinon. 

Cafe Frappe. 

To each quart cream put 1 cup of strong coffee. Whip 
the cream, then pour in coffee. Sweeten about half as sweet 
as for ice cream. Freeze and serve from punch bowl. 

Mrs. Sinnott. 
Coupe Bartholdi. 

Put in tall glasses vanilla ice cream and ]/2 a preserved 
peach. Fill center of peach with red bar-de-luc. Sprinkle 
with macaroon crumbs and cover with whipped cream. 

Mrs. Wilbur. 
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Frozen Fig Pudding. 

1 quart milk. 
4 eggs. 

1 tablespoon gelatine. 
1 cup sugar. 
1/2 lb. English walnut meats. 
Vz lb. figs. 

1 tablespoon vanilla. 
Soak gelatine in cold milk, make custard in double boiler, 
of sugar, eggs and the remaining milk. Dissolve the gelatine 
in the custard and strain. When cold add finely chopped fruit 
and nuts, and freeze. 

Margaret Eastman, 

Frozen Pudding. 

1 pint cream, whipped very stiff. 
4 yolks of eggs. 
54 lb. sugar. 

1 teaspoon vanilla. 
Beat eggs and sugar for fully 20 minutes. Then add the 
stiff cream, mix it well and put in mold. Pack it for 2I/2 hours. 

Mrs. Holt C. Wilson, 

Maple Mousse. 

Whip 1 pint of cream light and frothy. Beat the yolks of 
4 eggs light. Put 1 cup of maple syrup into a saucepan. Stir 
in the beaten yolks and place on the fire. Stir until the mix- 
ture becomes hot and the eggs thicken the syrup. Take from 
the fire at once and stand in a dish of cold water. Beat, until 
it is light and cold, then gently mix with it the whipped cream 
and pack in ice and salt for several hours. 

Mrs. F. M. Warren. 

Peach Ice Cream. 

Heat 1 pint of milk but do not let it boil. Beat the yolks 
of 2 eggs with l]/2 cup sugar and add to the hot milk and let it 
thicken a little, stirring to keep it smooth. Add a pinch of 
salt. When cold add J/^ pint of cream and V/i cups of fresh 
peaches mashed to a pulp.. Freeze. 
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Peppermint Ice Cream. 

Soak over night 1 lb. of red striped peppermint stick in 
a pint of thin cream. Before freezing add 1 pint of thick 
cream. The stick candy makes the cream a beautiful color. 

Mrs. ]. J. Morrow. 

German Vanilla Ice Cream. 

To 1 pint of cream take 1 whole vanilla bean, i/^ cup of 
sugar (more if you like it sweet), yolks of 3 eggs. Put your 
cream in double boiler and stir in well beaten yolks. Cut 
your bean in small pieces and pound this with lump sugar 
in mortar. Lift in cream and yolks and sugar. Stir gently. 
Don't let it boil, only let it thicken. Pour it into a bowl and 
stir gently until it is cooled. Put in mold, pack in ice and 
salt, and let it stand for 2J/2 hours. If you use more than 
a pint of cream, let it stand longer. 

Mrs. Richard Koehler. 

Plain Vanilla Ice Cream. 

1 pint of thin cream. 
1 pint of heavy cream. 
1 cup of sugar. 

Flavor with vanilla bean. Freeze. This ice cream placed 
between two sheets of meringue makes a delicious dessert. 

Mrs, ]. J. Morrow. 

Apricot Water Ice. 

Boil 1 quart of water to 1 pint of sugar; remove scum. 
Put 1 can of apricots through a coarse sieve; grate or pound 
5 or 6 bitter almonds; mix with pulp; add the juice, then the 
cold syrup and juice of j/2 ^ lemon. Freeze. 

M . H. S. 

Baltimore Cup. 

I pineapple cut in cubes. 

3 oranges sliced. 

4 peaches cut in pieces. 
!4 cup lemon juice. 
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Chill. Serve raspberry sherbert in bottom of champagne 
glasses, pour over fruit mixture, garnish with raspberries. 
If preferred use shredded pineapple, bananas, preserved 
peaches (or pears) and lemon juice. 

Lemon Sherbet. 

One quart milk boiled with 1 cup sugar and rind of 1 
lemon. Let cool. Put in freezer and when it begins to freeze 
add juice of 3 lemons. 

Mrs, Edward D. Kingsley. 

Raspberry Water Ice and Mousse in Mold. 

Make a syrup of 2 cups of sugar and I/2 cup of water. 
Take 2 boxes of raspberries, mash and put through a coarse 
sieve, then a fine one. Add the juice to the cooled syrup. 
Let the mixture stand 10 or 20 minutes in freezer before 
freezing. 

Mousse: Whip J/2 pint of cream until stiff, add 2 table- 
spoons pulverized sugar and vanilla or sherry to taste. Line 
melon mould with the ice and fill the center with the mousse. 
Pack in ice and salt for 4 or 5 hours. 

Mrs, E, C. Shevlin, 

Raspberry Sherbet. 

3 boxes raspberries crushed and juice strained. 
J/2 pint water and 3 cups sugar boiled together. 
1/2 pint cream whipped. 
Freeze. 

Mrs. Adrian S. Fleming. 

Frozen Strawberry. 

Mash 1 quart (or 2 boxes) of strawberries and put through 
a fine sieve. Make a syrup of granulated sugar and water, 
2 cups of sugar to I/2 cup water being the proportions for the 
syrup, but more or less must be used according to the acidity 
of the berries. 

Soak 1 tablespoon of granulated gelatine in % cup of cold 
water for 10 minutes, and add to the boiling syrup. 

Mix the syrup and fruit juice and freeze. 
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Serve in individual glasses with whipped cream on top, 
or place in a large bowl and have whipped cream in a separate 
bowl. 

This ice is better served in this way than in a mold. 

Raspberries and peaches may be frozen the same way. 

Mrs, Vicor Johnson, 

Gelatine Desserts 



Almond Blanc Mange. 

Put into a bowl two-thirds of a box of gelatine and a gill 
of water; let it soften and put on the back of the stove to 
dissolve. When it is entirely dissolved, stir into it slowly 1 
quart of rich milk and Yi lb. of sugar. Let it boil for 15 
minutes, being careful not to scorch, and strain through a 
piece of cloth. Add % lb. of almonds cut in strips. When 
cold, season to taste with vanilla and sherry (1 gill of sherry 
and 1 tablespoon vanilla) . Pour into molds and put in a cold 
place. Serve with wine jelly. 

Mrs, H, C. Cahell 

Caramel Pudding. 

1 tablespoon gelatine. 
J4 cup cold water. 

1 cup sugar. 
Yi cup boiling water. 
I cup cream. 
1 teaspoon vanilla. 
54 teaspoon cream tartar. 
Whites of 5 eggs. 

Soak the gelatine in the cold water, scald the cream, cook 
the sugar, cream of tartar and boiling water until it is a dark 
brown. Pour the cream over the gelatine, add the caramel 
slowly, then the beaten whites. Beat the mixture until the 
eggs do not separate. Pour into a wet mold. Serve with 
whipped cream. Henrietta M. Eliot. 

We recommend Mount Hood Ice Cream 
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Charlotte Russe. 

1 cup cream. 

1 cup milk. 

2 eggs. 

54 box of gelatine or 1 level tablespoon. 
54 cup sugar. 

Boil milk and gelatine together, pour over beaten yolks 
and sugar, and return to kettle as for boiled custard, just until 
it begins to thicken. Let stand until a little cool, then beat up 
the whites and put in. Let stand until it begins to harden, 
then whip cream and put in. Flavor with vanilla. Line dish 
with lady fingers and pour in mixture. 

Mrs. S. M, Mears. 

Chocolate Sponge. 

Dissolve J/^ lb. grated chocolate in 1 cup milk; stir over 
hot fire until smooth and thick. Beat yolks of 6 eggs with 
1 cup sugar until spongy, then add chocolate. Dissolve on 
range one-third box of gelatine in a little cold water. Beat 
the 6 whites stiff and add to eggs and chocolate. Stir in the 
gelatine. Mix well and flavor with vanilla. Pour in mold and 
set on ice several hours before serving. 

Mrs, George W. Hoyty Sr. 

Chartreuse of Strawberry Jelly. 

Cut out the center of a round sponge cake, leaving the 
bottom and sides thick enough to hold a quart of jelly. Pre- 
pare a strawberry jelly, and when it is just ready to form, 
turn it into the cake and put on ice. When ready to serve 
cover with chilled whipped cream, flavored with vanilla and 
wine, and % cup of sugar. 

Mrs. J. Wesley Ladd. 

Cream of Marchioness Pudding. 

1 pint of sweet whipped cream. 
54 scant cup sugar. 
Whites of 2 eggs. 
Yi can of fine cut up pineapple (berries may be used). 
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54 box gelatine. 
1 cup water, boiled and cooled. 
1 teaspoon vanilla. 

Mrs. Guy W, Talbot 

French Charlotte. 

1 egg. 

I after-dinner coffee cup sugar. 

1 cup milk. 
All mixed. 

2 teaspoons gelatine soaked in cold water, and added, 
with a little nutmeg and tablespoon Sherry or teaspoon of 
vanilla. Strain and set in ice box to partially cool. Whip 
1 pint cream and add to the stiffened mixture, and put in mold 
or individual glasses. Dry 6 macaroons, roll into crumbs, put 
over top before serving, with cherry or strawberry on top. 
Keep cold until serving time. 

Mrs, W. C. Alvord. 

Chartreuse of Bananas. 

6 bananas. 
% pint cream. 
6 leaves gelatine or I/2 oz. gelatine. 
I oz. sugar. 
I/2 teacup cold water. 
Clear jelly. 
Few pistachio nutS; 

Dissolve gelatine in water. Line a plain souffle tin with 
clear jelly. Cut 3 bananas into thin slices, dip each in jelly 
and line the mould. Fill in the spaces with chopped pistachio 
nuts. Set all with a little jelly. Pass other bananas quickly 
through a wire sieve. Add sugar to cream and whip until 
stiff and add banana pulp, dissolved warm (not hot) gelatine 
and the juice of half a lemon. Turn into prepared mould and 
when set dip in hot water and turn out. Other fruits may be 
used. 

Jane S. Napier. 
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Fluffy Ruffles. 

The unbeaten whites of 4 eggs, 1 cup sugar or syrup, 1 
teaspoon vanilla, 1 tablespoon gelatine dissolved in cup of 
boiling water. Put all together in bowl and beat with egg- 
beater till thick; put in mold and when served, cover with 
whipped cream. Mrs, Jesse Stearns. 

Oinger Cream. 

1 pint cream, whipped stiff. 

Yz oz. gelatine, melted in Yi cup milk. 

2 ozs. preserved ginger, cut in dice. 
1 tablespoon ginger syrup. 

Yz cup sugar. 

Put gelatine in cream, also ginger and ginger syrup. Mold 
and serve with preserved ginger. M. R. S. 

Honey Comb Shape. 
4 eggs. 
V/z cups sweet milk. 
1 small teacup sugar. 
1 glass Sherry. 
1-3 package of gelatine. 

Dissolve the gelatine in the warm milk, add the 4 yolks 
well beaten, then the sugar. Bring this to boiling point, 
taking care not to curdle. Then strain and cool rapidly. When 
cold, add the stiffly beaten whites and the Sherry. Pour into 
a mold and let stand 4 or 5 hours. Serve with cream. 

Mrs. John Latta. 
Maple Gelatine. 

One tablespoon gelatine; pour over it 1 cup boiling water. 
When cool add whites of 4 eggs, 1 cup maple syrup; beat until 
stiff; pour in mold, and serve with whipped cream. 

Mrs. Jesse Stearns. 

Marshmallow Cream Pudding. 

One tablespoon Plymouth Rock gelatine dissolved in Yz 
cup of cold water. Put it over fire and bring to a boil, stirring 
constantly. Take off and stir in 1 cup of cold water. Beat 
the whites of 4 eggs until stiff; add 2 cups of sugar, then the 
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cooled gelatine. Beat steadily until it begins to thicken. 
Stir into it vanilla (about 2 teaspoons) and 1 cup of chopped 
English walnuts. When quite thick pour into mold and set 
on ice. Serve with whipped cream or Claret sauce. Will 
serve 10 people. 

Meringues. 
Whites 4 eggs. 
Yi teaspoon vanilla. 
1J4 cups granulated sugar. 

Beat whites stiff. Add gradually two-thirds of the sugar 
and continue beating until the mixture will hold in shape. 
Fold in remainder of sugar and add flavoring. Shape with a 
spoon or pastry tube. Bake in a slow oven 45 minutes. A 
griddle is a good thing to bake them on. 

Mrs. ], /. Morrow, 

Marshmallow Meringue. 

Beat well the whites of 6 eggs; add 2 cups of granulated 
sugar; beat again with eggbeater, then with perforated spoon. 
Add 1 tablespoon vinegar and 1 teaspoon vanilla. Beat with 
spoon 15 minutes. Put in two patent layer cake tins; bake in 
slowest possible oven 1 hour. Put between layers a filling 
of whipped cream, broken walnut meats and cut up marsh- 
mallows. Loosen cakes from tins while warm. 

Mrs. Jesse Stearns. 

Meringue. 

Whites of 6 eggs beaten stiff. 

2 cups of sugar. 

1 tablespoon vinegar. 

1 teaspoon vanilla. 

Beat 15 minutes. Bake in two layers 1 hour. Serve with 
whipped cream between layers. 

Mrs. Max Lueddemann. 
Orange Whip. 
1-3 box gelatine. 
1-3 cup cold water. 
1-3 cup boiling water. 
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Juice of lJ/2 lemons. 

1 cup orange juice and pulp. 

1 cup sugar. 

Soak the gelatine in cold water, and add the boiling water. 
Add the sugar, lemon juice, orange juice and pulp and a little 
grated rind. Strain and cool. When the jelly begins to stiffen, 
beat until light. Then add the beaten whites of 3 eggs and 
beat together until stiff. Pour into a wet mold and put in 
cold place until serving time. 

Mrs. F: M. Warren, 

Peach Sponge. 

Boil 2 cups of water to 1 cup of sugar 20 minutes; skim; 
add J/2 c^^ drained peaches and cook until tender if not 
already so. Soak 1 tablespoon Plymouth Rock gelatine in 
the juice of the peaches and add to the fruit and juice of 
1 orange. Stir until cold and slightly thickened. Then add 
whites of 2 eggs beaten stiff, and whip until cold and set. 
Pour into mold and set on ice. Serve with boiled custard 
sauce. 

H. H, S. 

Pineapple Charlotte. 

1/2 box gelatine. 
1 can grated pineapple. 
1 well-rounded cup sugar. 
J/2 cup cold water. 
J/2 cup boiling water. 

1 pint whipping cream. 
Soak the gelatine in the cold water and add the cup of 
boiling water. Drain the pineapple and add to it the cup of 
sugar. Cook until tender over a slow fire. Strain the gela- 
tine into the pineapple. Whip the cream and fold into the 
above when cool. Stir well and pour into a wet mold. 

Mrs, F, M, Warren. 

Strawberry Pudding. 

Half box gelatine dissolved in 1 pint milk. Let it stand 
on stove until thoroughly dissolved. Use 2 boxes strawberries, 
reserving best for garnishing. Strain the rest through fine 
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sieve, add to the milk and sweeten to taste. There should 
be about 1 quart. Set way in a mold in a cold place. When 
it begins to stiffen, fold in I/2 cup of thick cream, whipped 
stiff. Turn on a flat dish, put whipped cream all around it. 
Drop the reserved strawberries into the cream. 

Af. 5. 

Wine Jelly. 

V/i pints water. 
V/i gills sherry. 
1/2 gill brandy. 
Rind of 2 lemons. 

1 gill of lemon juice. 
4 ounces sugar. 

3 cloves. 

1/2 inch stick cinnamon. 

2 whites and shells of eggs. 
\]/4 ounces gelatine. 

Beat whites of eggs to stiff froth; wash the shells and 
crunch them up. Peel the lemons very thin, strain the juice. 
Put all the ingredients but the brandy into a saucepan and 
stir over the fire until boiling. Let the jelly stand on the side 
15 minutes to clear. Strain twice through a scalded linen 
cloth. Mold and set in a cold place. Decorate as desired. 

Torquay. 

Wine Jelly. 

V/2 cups sugar. 
1 pint wine (sherry or white). 
1 cup cold water. 
1 package Cox's gelatine. 
1 quart boiling water. 
Juice of 2 lemons, grated peel of 1 lemon, a pinch of 

cinnamon. 
Soak gelatine in the cold water 1 hour. Add to this the 
sugar, lemons and cinnamon. Pour over all the quart of 
boiling water and stir until the gelatine is dissolved; put 
in the wine, strain through a bag, and pour into molds wet 
with cold water. Mrs. S .Af. Mears. 
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Custardy Things 



Apples en Casseroles. 

Peel and core 4 large apples; put them in a casserole 
with 1 glass of brandy, juice of a lemon, a little cinnamon 
and 1 cup of sugar. Cover closely and bake y^ of an hour. 
Cover with sugar and chopped nuts. Glaze with a salamander 
and serve with cream. Mrs. A, E. Rockey, 

Apple Jelly. 

Peel and core whole apples, slice in thin slices; put 2 
layers of apples in baking dish, then 2 tablespoons sugar and 
a little cinnamon. Repeat until dish is full (heaping). Pour 
in 1 cup cold water; cover closely and weigh down. Bake 
in slow oven 3J/2 hours. Take out and turn on platter. Serve 
cold with flavored whipped cream around platter. 

/I. //. o. 

Apple Snow. 

Core and quarter but do not pare 3 large apples. Stew 
till soft and rub them through flne sieve. Add 1 teaspoon 
lemon juice. Beat stiff the whites of 3 eggs, add Yi cup 
flne sugar, beat again, add the apple and beat till like snow. 
Pile lightly in glass dish, garnish with jelly. Serve cold with 
boiled custard and shredded almonds. 

Boiled Soft Custard. 

Scald 1 cup milk. Beat yolks of 2 eggs with 2 small 
tablespoons of sugar and a pinch of salt. Pour the hot milk 
slowly over the mixture and stir in double boiler until smooth 
and thick ilke cream, add |/2 teaspoon vanilla. 

Mrs. E. C. Shevlin. 

Berries and Cheese. 

One pint of cottage cheese run through a colander; then 
add cream gradually until the mixture is smooth and the con- 
sistency of whipped cream. Serve with strawberries or rasp- 
berries and sugar. It is also very good with strawberry jam. 

Miss Weidler. 
Caramel Custard. 

Caramelize 1 cup sugar rather brown; add very slowly 
1-3 cup boiling water; return to flre and cook to consistency 



154 PORTLAND WOMAN'S EXCHANGE COOK BOOK 



of syrup; set aside. Scald 1 pint of milk in double boiler; 
pour slowly over 3 eggs that have been beaten with 3 table- 
spoons of sugar. Add caramel; return to fire and cook, stir- 
ring all the time until custard coats the spoon. Add tiny bit 
of butter and pinch of salt. When cool flavor with vanilla. 
Serve in glasses, whipped cream on top. Garnish with candied 
fruits if desired. Mrs. Willard Herring. 

A Celebrated Tipsy Charlotte. 

Take sufficient lady fingers to fill your glass dish; 1 lb. of 
almonds, blanched and split; fill a bowl about two-thirds full 
of Sherry wine, add one-third water, sweeten to taste; split 
the lady fingers lengthwise and dip them into the wine; ar- 
range a layer in bottom of your dish, then a layer of almonds, 
and so on, until your dish is nearly full. Make a custard of 
5 eggs to a quart of milk, flavor with almond. When cold pour 
over your lady fingers; let stand 1 hour. If you can procure 
it whip 1 pint of triple cream to a stiff froth and put on top 
of dish, dotting it here and there with minute triangles of 
currant jelly. 

Mrs. Martin Winch, 

Chestnut Cream. 

(Creme aux Marrons.) 
Remove the shells and skins from 1 pint of fresh chestnuts. 
Boil until very soft; drain thoroughly; mash, sweeten and 
flavor with vanilla ; set away to get cold. Meanwhile prepare 
a stiff whipped cream, of which take about twice as much in 
bulk as you have of mashed chestnuts; whip in the chestnuts 
when thoroughly cold and heap in a glass dish. The chestnuts 
may also be placed in a layer in the Bottom of the dish with 
the cream over them, but the first arrangement is preferable, 
easily made and excellent. 

Miss von Destinon. 

Chocolate Custard. 

Heat 1 quart of milk to boiling. Beat the yolks of 3 eggs 
with V/i cups sugar. Cut into bits enough chocolate to fill 
1 cup and dissolve in a little hot water. Take 4 even table- 
spoons of cornstarch and dissolve in a little cold milk. Mix 
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all well with boiling milk and cook until thick. When cold 
the custard should be the consistency of thick cream. Add 
3 tablespoons sugar a little at a time to the whites of 3 eggs, 
and beat until very light. Spread over top of pudding. Serve 
cold with cream and sugar. 

Mrs. H, W. Corbett. 

Delicate Dessert. 

One pound marshmallows soaked in sherry enough to 
cover for 3 hours; drain off sherry. Beat with fork until in 
small chunks. Beat in J^ P**^* whipped cream. Put in sher- 
bert glasses with chopped nuts or candied cherries on top. 

Mrs, D, A, Shindler. 

Fairy Foam. 

Whip 1 pint cream and sweeten with 4 tablespoons sugar. 
Flavor to taste. Fold in 1 cup diced pineapple, 1 dozen marsh- 
mallows cut in pieces, Yz cup walnuts. Serve in glasses. 

A . A . A • 

Indian Dessert. 

Slice bananas lengthwise and spread with strawberry jam. 
Pour over this a wineglassful of sherry and cover with 
whipped cream. 

Mrs. W. H, Nunn. 

Lemon Cream. 

To the well beaten yolks of 4 eggs add 4 tablespoons of 
sugar, the juice and grated rind of 1 large lemon, and 2 table- 
spoons boiling water. Simmer in a double boiler until the 
mixture thickens. While hot stir in lightly the whites of the 
eggs, well beaten, with 2 tablespoons of sugar. 

Mrs. M, E. Wortman, 

Pineapple and Banana Dessert. 
Slice 6 bananas and 1 can sliced pineapple; arrange in 
layers in the dish in which they are to be served. Then take 
1 cup sugar, I/2 cup of pineapple juice, and cook together 
till like a syrup, add 1 cup of claret and pour over the fruit. 
Serve very cold. • Mabel Weidler, 



Souffles 



Chestnut SouflGLe. 

One quart chestnuts, boiled 20 minutes and carefully 
peeled. Cook them 1 hour in a cup of milk; rub through 
sieve; add 1 cup sugar, a pinch of mace, Yi teaspoon salt and. 
a few drops of vanilla; beat the yolks of 5 eggs to a foam 
and stir in; beat the whites very stiff and fold in at the last 
moment. Put in buttered mold and bake about 30 minutes 
in moderate oven. Serve at once. 

H. H. o. 
Maple Soii£Gle. 

Melt 3 tablespoons of butter; add 3 tablespoons of flour; 
let cook till frothy; add gradually 1 cup maple syrup. When 
the mixture boils remove from stove, slowly pour over well- 
beaten yolks of 4 eggs, then fold in whites of eggs beaten 
hard; bake in moderate oven 30 minutes in hot water. 

Mts. E. W, Matthew. 

Mocha Souffle. 

Melt 3 tablespoons butter, add 3 tablespoons flour; when 
frothy add gradually % cup of coffee and !4 cup cream; 
when it boils remove from fire and add well beaten yolks of 
4 eggs; then fold in beaten whites of 4 eggs and bake in 
moderate oven for 30 minutes. Serve at once. 

Sauce. 

Mix yolks of 2 eggs with J4 cup sugar and pinch of salt; 
pour over mixture Yi cup coffee and cook in double boiler 
until slightly thickened. Cool and fold in 1 cup of whipped 
cream. 

Mrs. A. E. Rockey. 

Prune Souffle. 

One scant cup cooked prunes after the seeds are out ; chop 
fine; 4 whites of eggs beaten dry with 3 tablespoons of sugar; 
beat again with the prunes. Butter a baking dish and bake 
in slow oven till brown, about 40 minutes. A tablespoon of 
shredded almonds can be mixed in the last thing, if desired. 

A. Zander. 



Puddings 



Swiss Apple Charlotte. 

Butter pudding dish and line bottom with small slices of 
stale bread buttered and cut rather thin. Add several tespoons 
of cranberry jelly, then a thick layer of apples sliced, sugar 
and cinnamon. Make a second layer like first and cover with 
crumbs. Add a teaspoon of lemon juice and small piece of 
butter. Cover and bake in moderate oven about 45 minutes. 
Serve with hard sauce made of Yi cup butter, beating in a 
little at a time, 1 cup of powdered augar. Flavor with vanilla. 

Mrs. E. C. Shevlin. 

Apple Tapioca. 

Soak 1 cup tapioca in cold water 2 hours, drain, add boil- 
ing water and salt and cook in double boiler until transparent. 
Pare and slice apples, add sugar, a little water, and cook 
until apples are soft but still retain their shape. Add a little 
lemon juice. Arrange apples, then tapioca in layers in dish, 
and bake about 20 minutes, adding 1 teaspoon of butter before 
taking from the oven. Serve while hot, with cream. Vary 
by using half apples and pears or canned quinces. 

Baked Berry Roll. 

Make biscuit dough, using double quantity of lard and Yi 
quantity of baking powder. Roll thin and spread in biscuit 
pan. Fill with wild blackberries or logan berries; sprinkle 
1 cup granulated sugar over berries, add several small pieces 
of butter, bring dough together over top, pinching the edges 
to keep in shape. Bake about Yi hour in a moderate oven. 
If the lower crust begins to get too brown, pour a little hot 
water into the pan. Serve with hard sauce and cream. 

Mrs. Jamejs Canby, 

Brown Betty. 

Spread bread with butter and cut in small slices; put 
layer in bottom of pudding dish, then a layer of sliced apples, 
sugar, spices, especially nutmeg, then another layer of bread, 
another of apples, until the dish is full, with apples on top. 
Add one cup of cold water. Take I cup of hot water and add 
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a little butter, and baste every little while, using II/2 table- 
spoons at a time. Cook slowly about 2 hours ; cover with pan 
and take off at last so as to brown. 

Mrs. E. J. DeHart 

Corn Starch Pudding. 

Three egg yolks beaten with I/2 cup sugar. Add 2 cups of 
milk, 1 tablespoon butter and 4 level tablespoons of corn- 
starch. Beat till smooth. Put in double boiler and cook until 
thick. Take from stove and fold in the 3 whites of eggs, 
beaten very stiff. Pour in individual molds and set on ice 
to harden. Serve with fruit heaped on top and boiled soft 
custard, doubling the rule. 

Creme Frite. 

Three eggs beaten, % lb. sifted flour, pinch of salt, and 
grated rind of 14 lemon. Stir steadily over the fire and boil 
15 minutes. Instantly stir in the yolks of 3 more eggs and 
2 ounces of fine sugar. Mix well, pour into a buttered tin. 
When cold sprinkle fine crumbs on the board, cut the cream 
in even pieces, roll in the crumbs and fry in hot fat. Drain, 
sprinkle with fine sugar and serve hot with chicken. 

M. W. P. 
Crown of Cream Sponge. 

Break 2 eggs into a cup and fill the cup with double cream. 
Turn into mixing bowl with 1 cup sugar and beat 5 minutes. 
Then sift in IJ/2 cups flour, % teaspoon salt, 2 level teaspoons 
baking powder. Beat thoroughly and bake in well oiled ring 
mold. Fill mold only % full. Bake about I/2 hour. Let 
stand 2 or 3 minutes before turning over. Fill center with 
any fruit, fresh or stewed. Serve with custard sauce. 

Mrs. W. H, Corbett 

Black Pudding. 

1 cup molasses. 
1 egg beaten in the molasses. 
1 teaspoon ginger. 
1 teaspoon cinnamon. 
2-3 cup boiling water. 
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V/2 cups flour. 

1 teaspoon soda dissolved in the water. 

Sauce, 
Yi cup butter. 
Yi cup pulverized sugar. 

2 egg yolks beaten in the butter and sugar; add whites 

last; beat stiff. 
Flavor with vanilla. 

Mrs, Guy W. Talbot, 

Dark Steamed Pudding. 

1 cup butter, measured after melting. 

1 cup molasses. 

2 cups flour. 

1 cup hot water. 

Yi teaspoon soda dissolved in hot water. 
1/2 teaspoon cinnamon. 
1/2 teaspoon cloves. 
Yi teaspoon allspice. 

Melt butter, add molasses, hot water and soda, then flour 
well-sifted, spices, and 1 cup of walnuts broken and dredged 
with flour. 

Steam in mould for 3 hours and serve hot with Sabyon or 
any preferred sauce. 

Mrs, Victor Johnson, 

Fig or Date Pudding. . 

!4 lb. chopped figs or Y2 1^- chopped dates. 

% lb. suet. 

!4 lb. bread crumbs. 

2 ounces brown sugar. 
2 eggs. 

1 tablespoon molasses. 

A little nutmeg, a little cloves. 
Steam 3 hours. 

Sauce, 

1 cup sugar. 
I/2 cup butter. 
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1 glass wine. 
Put all in bowl, beat well and set in pan of hot water until 
creamy. A beaten egg may be added if cared for. 

Mrs, David A, Shindler. 

French Toast. 

Soak slices of stale bread in sweet milk half an hour. 
Pour off milk and drain. Beat an egg with a little sugar and 
vanilla. Dip in the slices and fry in butter slowly. Make a 
sauce of sugar, water and cinnamon to serve with the toast. 

Fruit Pudding. 

1 cup New Orleans molasses. 

1 cup raisins. 

1 cup currants. 

1 teaspoon soda and a little salt. 

1 cup sweet milk. 
1/2 cup butter. 

3 cups flour. 
Steam 2 hours and serve with pudding sauce. 

Mrs. H, C. Ewing, 

Oerman Cheese Cakes. 

Beat the yolks of 4 eggs with 1 lb. of cottage cheese, 
8 tablespoons of flour and 8 tablespoons of sugar. Add a 
little salt and a pinch of nutmeg and the whites last, beaten 
very stiff. Add sufficient milk to make a batter about like 
griddle cakes. Line a baking tin with buttered paper, spread 
the mixture uniformly thick, sprinkle ground cinnamon and 
a few currants over the top, and bake in a moderate oven. 

A. Berger. 

Oerman Peach Cake. 

Sift together 2 cups flour and 4 level tablespoons of bak- 
ing powder and j/2 teaspoon of salt. Work in 4 tablespoons of 
shortening and add milk to make a soft dough. Spread in well 
buttered pan. Push halves of peeled peaches close together 
into the top of the cake, sprinkle with dried currants, and 
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dredge generously with sugar. Bake 25 minutes. Serve 
with sugar and cream or hard sauce. 

Mrs. A, C. Churchill, 

Oinger Pudding. 

1 cup molasses. 
1 cup butter. 

1 cup sugar. 

2 cups flour. 

1 cup sour milk. 

4 eggs. 

1 nutmeg. 

1 teaspoon soda. 

Mix butter and sugar to a cream, add eggs well beaten, 
then molasses, nutmeg, flour and sour milk. Last soda, dis- 
solved in a little warm water. Mix in 2 cupsfulls chopped 
crystalized ginger floured. Steam 3 hours. Any wine sauce. 

Mrs. Edward D. Kingsley. 

Steamed Huckleberry Pudding. 

1 cup of warm milk. 

2 eggs. 

l!/2 cups sugar. 

1 pint of flour. 

3 tablespoons melted butter. 

2 even teaspoons of baking powder. 
1 pint of berries. 

Salt. 
Steam an hour and a half; serve with foamy sauce. 

Mrs. E. F. Tucker. 

Kentish Pudding. 

Line a deep bowl with l/^-inch slices of buttered bread 
without crust, filling in all the holes. Stew raspberries, cur- 
rants and stoned cherries, sweetened to taste, and pour into 
lined bowl hot. Cover entirely with more bread and press 
down with a saucer and put in cool place for several hours. 
Turn out and serve cold with whipped cream or soft custard. 
The same pudding can be made with rhubarb or blackberries 
and apples. Mrs. F\ C. Malpas. 
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Kingdom Pudding. 

1-3 cup molasses. 

1-3 cup melted butter. 

Vl cup raisins. 

Yi teaspoon cloves. 

Yi cup cold water. 
XYi cups flour. 

1 teaspoon cinnamon. 
Steam 3 hours. 

Sauce. 

1 cup flne sugar. 
Yi cup butter. 
Beaten to a cream. 
1 egg well beaten. 
Juice of a lemon. 
Just before serving put in 2 tablespoons boiling water. 

Mrs. David A, Shindler. 

Boiled Lemon Pudding. 

Yi lb. chopped suet. 
y^ lb. bread crumbs. 

2 lemons. 

6 ounces sugar. 
14 lb. flour. 

2 eggs. 

Mix suet, crumbs, sugar and flour; add grated lemon peel, 
and juice. Moisten with eggs and enough milk to make like 
thick batter. Put into buttered mold, boil for 3 hours. Serve 
with wine sauce. 

M. 5. 
Loganberry Pudding. 

Butter a fish, half bill with loganberries, cover with plenty 
of sugar, with bits of butter on top. Make a rich biscuit crust, 
cover the berries, letting it come well over the edges of the 
dish. Steam 1 hour; eat with a rich sauce flavored with 
vanilla.. . 

Mrs. A. C. Churchill. 
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Marmalade Pudding. 

One cup granulated sugar, stirred to a cream with Yi cup 
of soft butter; add 2 heaping tablespoons orange marmalade, 
then 1 cup milk, but do not stir; 2 cups flour sifted with 3 
heaping teaspoons baking powder, 1 teaspoon vanilla, 3 eggs 
beaten separately and very light; stir all together, whites last. 
Batter should be thicker than cake batter. This requires 2J/^ 
to 3 hours boiling. Cook in steamer over boiling water. 

Sauce for Marmalade Pudding. 

Two cups granulated sugar in deep fryingpan; let it boil 
until golden brown. Add 2 cups boiling water. Let it sizzle, 
then thicken with 1 tablespoon cornstarch, add pinch of salt 
and 1 teaspoon vanilla. Serve with whipped cream. 

Mrs. C. E. 5. Wood. 

Marmalade Pudding. 

1 cup bread crumbs. 
Yi cup butter (melted). 
Yi cup sugar. 
1 cup marmalade. 
3 eggs beaten together. 
Mix bread crumbs with butter, then sugar and marmalade, 
eggs last; put in mold and steam 3 hours. Serve with cream. 

Mrs. A. F. Biles. 

Marshmallow Pudding. 

Y2 lb. marshmallows. 

!4 cup candied cherries. 

Cut both in small pieces. Soak for 2 or 3 hours in Ma- 
deira or cream, according to taste. 

Whip stiff 1 pint of cream, adding sugar to taste (about 
2 tablespoons) and vanilla flavoring; then add marshmallows 
and cherries; mix well. Put in mould and freeze for 3 hours. 

Mrs. F. C. Malpas. 

Nut Pudding. 

Beat whites and yolks 6 eggs separately; add to very stiff 
whites 3 cups finely chopped nuts; cream yolks and V/z cups 
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sugar; mix all together and add 1 teaspoon vanilla. Then 
add 1 tablespoon flour (put same flour when using half recipe) 
with 1 teaspoon baking powder. Bake in layers and serve with 
whipped cream. 

Mrs, Roger B. Sinnott, 

Baked Orange Pudding No. 1. 

2 large oranges. 
8 ounces of powdered sugar. 
1 stale small sponge cake. 
8 ounces of butter. 

1 gill of mixed wine and brandy. 
6 eggs. 

Grate the rind and squeeze the juice of the oranges, re- 
moving the pips. Rub the butter and sugar to a cream; add 
the wine. Beat the whites and yolks of the eggs together 
very light; add them gradually to the mixture. Have ready 
a buttered pudding dish edged with flaky pie crust or good 
plain paste (see recipes), neatly notched. The cake may be 
rolled and added to the mixture, but it will make it a little 
less rich. Fill the pudding dish with the mixture and bake 
in a moderately quick oven for 30 minutes. When cool, sift 
powdered sugar over the top and serve. 

Miss Von Destinon, 

Baked Lemon Pudding No. 1. 

Proceed exactly as above, using lemons instead of oranges. 
Delicious. 

Miss Von Destinon, 

Baked Orange Pudding No. 2. 

8 ounces of sugar. 

2 oranges. 

4 ounces of butter. 

6 eggs. 

Grate the rind of the oranges and squeeze the juice. 
Cream together butter and sugar; beat in the yolks of eggs 
one at a time; then add the orange rind and juice. Beat the 
whites to a stiff froth. Have ready a deep pie dish lined with 
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flaky pie crust or good plain paste (see recipes). Beat the 
whites into the batter with a few long, slow strokes. Put the 
mixture into the pie dish and bake in a moderately quick oven 
for 20 to 25 minutes. 

Miss Von Destinon, 

Orange Pudding. 

V/i cups powdered sugar. 
Juice of 2 oranges and 1 lemon. 
J/2 box gelatine. 

Dissolve gelatine in 2-3 cup water; melt over teakettle; 
5 eggs. 

Beat yolks, sugar and orange juice to a very light froth, add 
gelatine and the whites of the eggs beaten stiff; stir lightly 
and mould. 

Mrs. R. W, Wilbur. 

Pineapple Fritters. 

1 small pineapple. 

1 small glass brandy. 

2 ounces flour. 

Soak the pineapple in the brandy and sugar for 4 hours. 
Make batter of J/^ lb. flour, I/2 ounce butter, 14 saltspoon salt, 
2 eggs and a little cream. Dip in the pineapple cut in pieces, 
and fry them in boiling lard 5 to 8 minutes. Sift sugar over 
them and serve. 

Mrs. E. T. C. Stevens. 

Pineapple Pudding. 

1 can shredded pineapple. 

1 small cup sugar. 

1 very large cup bread crumbs. 

3 eggs. 

4 tablespoons melted butter. 

Beat eggs, add sugar and beat together; add pineapple and 
crumbs and butter. Bake in slow oven. Serve cold with 
whipped cream. 

Mrs. M. S. Steele. 
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Pineapple Pudding. 

One cup sugar, Yi cup butter. Mix butter and sugar to a 
cream, add yolks of 6 eggs, 1 cup bread crumbs, 1 can pine- 
apple chopped fine, and the liquor. Bake until set; then put 
whites of eggs, beaten stiff with a little sugar, over top, and 
brown. Serve either hot or cold. 

Mrs. S. T. Hamilton. 

Plum Pudding. 

Yi lb. suet, floured and chopped fine. 

1/2 lb. citron. 

j/g lb. candied orange peel, chopped fine. 

!4 lb. chopped apples. 

!/2 lb. raisins. 

5/2 lb. currants. 

Yi cup molasses. 

10 eggs added one at a time. 

J4 lb. sugar. 

1 teaspoon ground ginger. 

1 teaspoon ground cloves. 
Yz nutmeg. 

1 cup dry bread crumbs soaked in 1 pint coffee. 
Yz teaspoon soda. 

4 tablespoons melted butter. 

1 large glass of strong lemonade. 

1 small glass brandy. 
Steam 3 hours. 

Mrs. Charles Scadding. 

Ruggles Plum Pudding. 

Ij/2 loaves baker's bread (stale is best) cut in thin slices. 

4 large coffee cups milk. 

3 large coffee cups brown sugar. 

10 eggs. 
lYi lbs. seeded raisins. 

3 nutmegs. 
3I/2 heaping teaspoons ground cinnamon. 
XYi heaping teaspoons ground cloves. 
Yi teaspoon salt. 
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Butter your pudding pot very thoroughly; cover bottom 
with bread cut in thin slices, then a layer of raisins, then bread 
and so on till pot is ^ full. Last layer must be crumbs. Beat 
eggs, sugar, salt and spice together, add the milk and pour 
over the bread in the pot. Put bits of butter over the crumbs 
on top. Mix this the day before and let stand over night. 
Bake in a moderate oven 2Y2 to 3 hours. Set pot in pan of 
boiling water during the first hour. Serve with rich sauce. 

Mrs. H. W, Corbett. 

Queen's Pudding. 

1 pint bread crumbs. 

1 pint sweet milk. 

1 cup sugar. 

Yolks of 4 eggs, well broken. 

Rind of 1 lemon. 

Butter size of an egg. 

Bake until done, but not watery. Whip the whites of the 
egg stiff, add 1 teacup of sugar and the juice of the lemon. 
Spread over the pudding a layer of jelly or sweet preserves. 
Pour the whites of the eggs over this and brown in the oven. 
Serve cold. 

Miss Failing, 

Boiled Rice with Strawberry Sauce. 

Two quarts water with 1 tablespoon of salt boiling rapidly 
in uncovered kettle; 1 cup well washed rice and boil very fast 
until the grains are soft, stirring with a fork. Pour in strainer 
and when drained place in hot closet, stirring just before 
serving, to let steam escape. 

Sauce. 

2 cups fine sugar. 
11/2 cups Strawberry juice. 

1 cup butter. 
Cream the butter and gradually beat in the sugar until 
creamy. Then stir in the juice very lightly. Do not heat, as 
this sauce must not be smooth. 

• Afr5. W. B. Ayer. 
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Rodgrod (Danish). 

Take fresh raspberries, sweeten to taste and set in a china- 
lined saucepan on the Rre to scald. When the fruit begins 
to dissolve press it through a sieve, taking all but the seeds. 
Put the juice again on the fire, measuring the quantity. To 
every quart of juice allow about 3 heaping tablespoons of 
cornstarch. Blend the cornstarch with a little of the cold 
juice. When the juice in th'e saucepan comes to a boil, stir 
in the cornstarch and continue to stir until it has boiled 3 to 5 
minutes, is thick and transparent (not milky). Taste to see 
that the cornstarch is perfectly smooth; if not, boil a little 
longer. Remove from the fire and stir in currant jelly to 
taste. (Or some fresh currants may be stewed with the 
raspberries, allowing about 1 part of currants to 3 parts of 
raspberries.) Have ready blanched about 2 gills of almonds 
to 1 quart of juice. Cut the almonds into shreds and stir 
them into the mixture. Rinse out a mould with cold water; 
fill with the mixture and set away to harden. It should not 
become quite as stiff as blanc mange. Serve in a glass dish 
with a pitcher of very thick cream. Or the same may be 
made with Cox's gelatine, using 1 ounce of gelatine to 1 quart 
of juice. Delicious. Miss Von Destinon. 

R0I7-P0I7 Jam Pudding. 

1 lb. of flour. 
5 or 60Z. beef suet. 
J/2 pint of water. 

Chop suet very fine, rub into the flour, work the whole to 
a smooth paste with the water, roll out the whole to thickness 
of J/2 inch. Spread jam equally over the surface, leaving a 
margin of paste all around. Roll it up, fasten ends securely, 
put into a floured cloth, plunge into boiling water and boil 
2 hours. M. 5. 

Short Cake. 
1 egg. 

1 tablespoon of butter. 
Yi cup cream or rich milk. 
1 cup flour. 
1 teaspoon baking powder. * 
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This will make two layers, but bake one on top of the 
other. Spread with fruit between layer and on top. 

Mrs, E. /. DeHart. 

Sponge Pudding No. 1. 

1 pint milk. 

2 ounces butter. 
2 ounces flour. 

2 ounces sugar. 

1 teaspoon vanilla. 

3 eggs. 

Put the milk in a 2-quart basin that will fit in the top 
of a saucepan one-third full of boiling water. Rub the flour, 
butter and sugar well together and stir into the milk gradu- 
ally. Cook until a thick batter. Remove and when cool add 
the yolks, well beaten; then the whites, beaten stiff, should 
be added gently. Put in a pudding dish. Place in a pan of 
water and bake % of an hour. To be eaten hot with wine 
sauce. Mrs. F, B, Pratt, 

Sponge Pudding No. 2. 

!4 cup sugar. 

j/2 cup butter. 

Yi cup flour. 

Yolks of 5 eggs. 

Whites of 5 eggs. 

1 pint milk, boiled. 

Mix sugar and flour, wet with a little cold milk, stir into 
boiling milk. When thick and smooth add butter well creamed 
and when thoroughly mixed stir in beaten yolks, then add 
beaten whites. Bake in cups or shallow dish in hot oven in 
a pan of hot water. Serve with creamy sauce. 

Margaret Eastman. 

Steamed Pudding. 

J/2 cup sugar. 

2 tablespoons molasses. 

Yi cup buttermilk, or sour milk. 
1 teaspoon soda. 
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1 cup graham meal. 
1 egg. 

1 teaspoon ginger. 
1 teaspoon cinnamon. 
Yi teaspoon allspice. 
Yi teaspoon salt. 
Yi cup floured raisins. 

Beat yolk with sugar and molasses, add milk and graham 
flour to which have been added spices and soda. Add raisins, 
and steam in buttered molds 3 hours. Serve with yellow 
sauce. Mrs. W. E. St. John, Sutherlin, Ore. 

Strawberry Sponge. 

Break 2 eggs in a glass and fill up the glass with cream. 
Add 1 cup sugar and beat all thoroughly in a bowl. Add V/i 
cups of flour, 2 level teaspoons baking powder, salt. Bake in 
ring mold and fill center with berries crushed with sugar. 

Mrs. Harrison Corbett. 

Suet Pudding. 

3 tablespoons raisins. 

3 tablespoons cutirants. 

3 tablespoons sugar. 

3 tablespoons bread crumbs. 

3 tablespoons flour. 

3 tablespoons boiled rice. 

4 tablespoons suet. 
Yz teaspoon soda. 

1 teaspoon mixed spices, cloves, allspice and cinnamon. 

Little salt. 

Mix with a very little milk. Steam 2 hours. 

Mrs. David Loring. 

Tapioca Caramel. 

1 small cup tapioca soaked in 1 quart water. 
3 cups brown sugar. 
1 teaspoon vanilla. 
Rind of a lemon. 

Bake until perfectly transparent. Serve cold, with cream. 

M. L. P. 
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Washington Pie. - 
1 cup milk. 
Vi cup butter. 
3J/2 cups flour. 

1 egg. 
XYi cup sugar. 
3 scant teaspoons baking powder. 

Cream butter and sugar, breaking in egg. Then add other 
materials. Make in 4 layer cake tins in a moderate oven. 
Put together with apple sauce (flavored with nutmeg or 
lemon). If necessary can be prepared after dinner is served. 

Mrs. S. M. Mears. 

Woodford Pudding. 

Yolks of 3 eggs. 

1 cup sugar. 
J/2 cup melted butter. 

1 cup flour. 

I cup raspberry jam. 

1 teaspoon cinnamon. 

1 teaspoon soda. 

3 tablespoons sour milk. 
Whites of 3 eggs beaten stiff. 
Bake in a tin. 

Mrs. J. G. Gauld. 
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Pudding Sauces 



Brandy Sauce. 

3 eggs. 

1 gill cream or milk. 

1 wineglass brandy. 

1 dessertspoon castor sugar. 

Put the 3^olks of the eggs in a saucepan; add the cream, 
brandy and sugar; whisk all together well for 6 or 8 minutes. 
Be careful it does not curdle. 

o. K, C. B, 

Claret Sauce. 

1 cup water. 
Vz cup seeded raisins. 
^ cup sultanas. 

1 heaping teaspoon sugar. 

1 ring of lemon. 
Small piece of cinnamon bark. 

Put all ingredients together and simmer slowly for 20 
minutes; then take the yolks of 2 eggs well beaten, strain 
liquor, and while hot mix well, adding a wineglass claret. 
Line glass bowl with ladies fingers or stale cake, pouring 
sauce over same. Have whites of eggs beaten to a stiff froth; 
put on top. Excellent. 

Mrs, Alexander Kunz, 

Claret Sauce, for Ice Cream. 
1 cup sugar. 
P/2 cups water. 

Boil 8 minutes; stir until slightly cool. Add one-third cup 
claret. 

Hard Sauce for Pudding. 

One- fourth cup butter and |/2 cup sugar, beaten together; 
2 tablespoons cream; 2 tablespoons sherry. Set in dish of 
hot water to make smooth but not too soft. 

Mrs. B. G. Whitehouse, 
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Lemon Butter Sauce. 

Put 1 tablespoon of cornstarch and 2 tablespoons pow- 
dered sugar in a saucepan; grate in the rind of 1 lemon; then 
stir in Yi pint of boiling water, the juice of a lemon and a 
small piece of butter; add by degrees the beaten yolks of 
2 eggs, stirring over the fire for a minute or two, being careful 
that the eggs do not curdle. Serve with a pudding. 

Raspberry Sauce. 

Yi cup sugar. 
1 cup water. 

Boil 8 minutes; stir until slightly cool; add Yi cup strained 
raspberry juice. If from fresh fruit, use proportions as in 
claret sauce. 

Evanstoriy III, 

Sauce for Light Pudding. 

1 gill sherry. 

Yi 8*11 water. 

1/2 ounce castor sugar. 

1 tablespoon apricot jam. 

1 teaspoon lemon juice. 

Put all into a stewpan and let simmer 10 minutes; then 
strain and serve. 

Westminster. 

Maryland Wine Sauce. 

4 tablespoons of brown sugar. 

4 ounces of butter. 
Y2 gill of wine. 
Yolks of 2 eggs. 

Beat together yolks, sugar and butter; when thoroughly 
mixed, set over boiling water on the fire; add by degrees the 
wine, and stir until as thick and smooth as rich cream. Serve 
hot. 

Miss von Destinon, 
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Strawberry Sauce. 

Hull 2 boxes (1 quart) of strawberries and crush slightly 
in bowl. Place in saucepan with just enough water to prevent 
burning and bring to a boil. Then add 4 tablespoons of sugar 
and let boil 5 minutes only. Skim thoroughly and then add 
1 tablespoon of butter. Let it mix well, then take from fire 
and chill. An excellent sauce for ice cream or any frozen 
dessert. 

Mrs. Oscar R. Menefee. 

Wine Sauce. 

2 cups sugar. 
J/2 cup butter. 

1 cup sherry with a little brandy. 

Stir butter and sugar until it creams, adding drop by drop 

the wine. When mixed, put into the dish in which it is to be 

served and set in a basin of hot water. Do not stir or disturb 

it, and when melted it will foam as if made of beaten eggs. 

Mrs. Carter Pitkin Pomeroy. 

Yellow Sauce. 

Cream together 1 cup of sugar and Yi cup of butter; when 
light and creamy add beaten yolks of 4 eggs; flavor with tea- 
spoon of vanilla or tablespoon of brandy. Add a little salt, 
1 cup of hot milk; beat well, put in double boiler and thicken. 
Do not boil. 

Mrs. W. E. St. John, Sutherlin. 
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Breads 



Proportions of Raising Materials, Etc. 

Use 1 level teaspoon baking powder to 1 cup flour. 
Use 1 level teaspoon soda to 1 pint sour milk. 
Use 1 teaspoon soda to 1 cup molasses. 

The oven for baking bread should be hot enough to brown 
a teaspoon of flour in five minutes. For biscuits it should 
brown in 1 minute. 

Rolls should rise to be very light, more than double their 
original size, and the oven be hot enough to form a crust at 
once. It should brown flour in 1 minute. 

Yeast Bread. 

1 pint of water. 

1 pint of milk. 

1 large tablespoon lard. 

1 level tablespoon sugar. 

2 teaspoons salt. 

2 cakes compressed yeast. 

Make sponge at night by stirring into the milk and water 
the yeast; then add 1 quart of flour, beat thoroughly; let 
rise until light. Then add sufficient flour, about 1 quart, to 
make a nice dough; let rise until double in bulk; place in 
pans without kneading; let rise and bake about 30 to 45 
minutes. 

Mrs. Scadding, 

One Loaf of Bread or One Pan of Biscuits. 

To be Made in Two Hours. 

1 cup of scalded milk. 

1 full cup butter. 

3 compressed yeast cakes. 

1 tablespoon sugar. 

j/2 teaspoon salt. 

<<UNCLE SAM HEALTH FOOD'' 

Will relieve and cure Constipation, Indigestion and Stomach Trouble. 
The best Cereal Food made. Cooked and ready to eat. No drugs. 
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1 white of egg. 
3 to 4 cups flour. 

Make a sponge, let it stand in warm place in a pan of 
warm water until full of bubbles add remainder of flour, knead 
for 20 minutes, mold into a loaf. Let it rise in baking pan 
until double in size. Bake 1 hour. 

C. C. B, 

Salt Rising Bread. 

Add to 1 pint scalding water enough flour to make a thick 
batter; add )/2 teaspoon of salt and beat until smooth and full 
of bubbles; cover closely, stand in pan of warm water and 
keep in a warm place over night. In the morning scald 1 pint 
of milk, stand aside until lukewarm; add a teaspoon of salt 
and enough flour to make a batter that will drop from a spoon, 
not pour. Now turn into this the salt rising, which should 
be very light, beat thoroughly for three minutes, cover with 
a towel, stand in a pan of warm water where it will keep 
warm for 2 hours; then add sufficient flour to make a dough; 
knead thoroughly until smooth and elastic, divide into loaves, 
put in greased pans until very light. Bake in moderate oven 
1 hour. 

Mrs, Rorer, 

Bread Sticks. 

1 cup scalded milk. 
% cup butter. 
11/2 tablespoons sugar. 
Yi teaspoon salt. 

1 cake of compressed yeast. 
!4 cup lukewarm water. 
1 white of egg. 
S% cups flour. 

Add butter, sugar and salt to milk; when lukewarm add 
the yeast cake, which ha» been dissolved in the % cup luke-. 
warm water, white of egg well beaten, and flour. More flour 
may be needed to make an elastic dough. Knead well, let 
rise until dough has doubled, then cut into strips and roll 
on unfloured board into pencil-shaped sticks about 8 inches 
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long. Let rise again and bake in quick oven, turning occa- 
sionally that sticks may be evenly browned. 

Mrs. W, /. Phillips. 

Nut Loaf. 

4 teacups of flour. 
4 teaspoons baking powder. 
1 teaspoon salt. 
% cup sugar. 
1J4 cups of milk. 

Sift flour, baking powder, salt, sugar together, add 1 cup 
of walnut meats, \% cups milk; stand to raise 30 minutes; 
bake 50 minutes in slow oven in covered tin. 

Mrs. E. W. Matthews. 

Nut Bread. 

4 cups flour. 

4 teaspoons baking powder. 
2 tablespoons sugar. 
Yi teaspoon salt. 

|/2 cup chopped walnuts to dry ingredients after they are 
sifted. 

Beat 1 egg, add milk, and mix with dry ingredients and 
make like biscuit dough; knead a few minutes, mold in loaf 
and let rise 20 minutes; bake almost % of an hour. 

Mildred Waite. 

Boston Brown Bread. 

2 cups of graham flour. 

1 cup cornmeal. 

Vi cup molasses. 

1 pint of sweet milk. 

1 cup of raisins (if desired). 

Sift meal and flour together; add 1 teaspoon of salt, then 
the molasses and milk, and soda dissolved in hot water; the 
raisins last. Steam 3 hours. Place in oven to dry. 

Mrs. Wells Gilbert. 



180 PORTLAND WOMAN'S EXCHANGE COOK BOOK 

Brown Bread. 

1 cake Magic yeast. 

2 potatoes. 

2 quarts whole wheat flour. 

3 cups Ralston bran. 

1 small cup molasses. 

2 tablespoons salt. 

Make sponge the day before baking; warm flour before 
mixing. 

Mrs, Curtis C. Strong, 

Brown Bread. 

1 cup of graham flour. 
1 cup of white flour. 
5/2 cup of molasses. 
1 cup of sour milk. 

1 teaspoon soda. 
Bake slowly 1 hour. 

Mrs, Charles Hemphill. 

Brown Bread Baked. 

1 egg beaten. 
j/2 cup brown sugar. 
1 cup molasses. 
31/2 cups graham flour. 
2^2 cups clabber or buttermilk. 
1 cup sweet milk. 
1 teaspoon salt. 
11/2 cups white flour, in which 3 teaspoons of soda is put 

and sifted 3 times. 
Bake as cake in 2 loaves, 45 minutes. 

Mrs. E. B. Wight. 

Oraham Bread. 

2 cups sour milk. 
% cup brown sugar. 

2 cups graham flour. 
1 cup white flour. 
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1 teaspoon soda, stirred into the sour milk. 
A little salt. 
Bake about j/2 hour. 

Miss Failing, 

Nut Brown Bread. 

2 cups graham flour. 
1 cup white flour. 

1 teaspoon soda. 
1 teaspoon salt. 

Sift together and put in all the coarse flour left in sifter. 
1 egg. 
)/2 cup molasses. 
IJ/2 cups sour milk. 

1 cup broken walnuts. 
Bake 45 to 60 minutes. 

Use maple syrup and sweet milk with 2 teaspoons baking 
powder if preferred. 

Mrs. W, C. Holman. 

Brown Bread With Raisins. 

2 cups corn meal. 

1 cup rye flour. 

1 cup white flour. 

1 cup molasses. 

1 teaspoon soda. 

1 cup seeded raisins. 

Enough buttermilk to make a rather soft batter. Before 
putting in the raisins pour a little boiling water over them to 
plump them. Beat well. Steam 3 hours. 

Mrs, F. B. Waite. 

Brioche. 

2% cups flour. 
1/2 lb. (scant) butter. 

3 eggs. 

1-3 teaspoon compressed yeast. 
Pinch of salt. 

2 teaspoons sugar. 
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(French measures: 250 grams flour, 200 grams butter, 5 
grams yeast, 12 grams sugar, eggs and salt.) 

Take one-fourth of the flour, make hole in the center, put 
in the yeast and mix the yeast with a little warm water. Mix 
the eggs with the rest of the flour and beat it well for 10 min- 
utes to fill it with air. Add the butter and continue to beat it. 
Then mix it with the rest of the flour with the yeast, then the 
salt and sugar. Put mixture in bowl and let it raise 12 hours. 
Cut a piece of the dough off and form; give a twist at the last 
to make a head and put in buttered pattie tins. Let stand 
20 minutes near fire to raise again and bake in a moderately 
hot oven. Will make about 16. 

Le Cordon Bleu. 

Date Bread. 

1 cup warm wheat mush, made of flour and water. 
!4 cup brown sugar. 
Yi teaspoon salt. 

1 tablespoon butter. 
!4 yeast cake. 
% cup lukewarm water. 

Mix the first four ingredients, add yeast cake dissolved in 
lukewarm water, and flour to knead. Cover and let rise over 
night. In the morning, while kneading, add two-thirds cup 
each of English walnut meat and dates stoned and cut in 
pieces. Shape into a loaf, let rise in pan, and bake 50 min- 
utes in a moderate oven. 

Mrs. H. D. Story. 

Parker House Rolls. 

1 cup scalded milk (not boiled), left to cool until a little 
more than blood warm. 
J/^ yeast cake dissolved in 4 tablespoons warm water. 
1 tablespoon butter. 
3 cups flour or a little less. 
1 even tablespoon sugar. 
J/2 teaspoon salt. 

Melt butter in milk, add salt, sugar and yeast with rather 
less than half the flour. Beat this sponge hard for 5 minutes 
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and set in a warm sheltered place to rise. It should be quite 
light in an hour and a half in winter, an hour in summer. 
Work in the rest of the flour until you have a soft dough. 
Knead 3 minutes and set to rise with a folded cloth over the 
bowl to exclude air. When it has doubled its original bulk, 
turn out upon your kneading board and work quickly, but 
lightly, with fingers, not fists, for 1 minute. Roll with quick 
strokes and few into a thick sheet. Rub over with melted 
butter (not hot). Roll up and knead 1 minute longer to 
incorporate butter. Roll again and cut with biscuit cutter 
Butter one side and fold over. Bake in brisk, steady oven. 

Mrs, /. K. Gamble. 

Molasses Bread. 

1/2 cup butter. 

Yi cup sugar. 

2 eggs. 

1 cup molasses. 

1 cup boiling water. 
2|/2 cups sifted flour. 

2 teaspoons soda, level. 
1/2 teaspoon ginger, scant. 
Cinnamon and cloves. 

Put soda in j/2 cup of molasses until it foams. Cream 
butter and sugar, then add a little flour, a little hot water, 
until all is in. Add the molasses before using all of the 
flour and water. Bake j/2 hour in a slow oven. Grease pan, 
then sift in flour and shake out. 

Mrs, £. /. DeHart. 

German Coffee Bread. 

1 cup scalded milk. 

J4 cup sugar. 

1-3 cup butter. 

1/2 teaspoon salt. 

1 egg- 
1-3 yeast cake dissolved in a little warm milk. 

Yi cup seeded and chopped raisins. 
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Add butter, salt and sugar to milk. When lukewarm, add 
dissolved yeast cake, well-beaten egg, raisins, and enough 
flour to make a stiff batter. Let rise over night. In the morn- 
ing spread in buttered dripping pan Yi inch thick. Cover and 
let rise again. Before baking, brush over with beaten egg 
and cover with the following mixture: Melt 3 tablespoons 
butter, add one-third cup of sugar, 1 teaspoon cinnamon. 

N, C. B, 
Coffee Cake. 

Yi cup butter, creamed with 1 cup sugar. 
2 eggs. 

1 cup milk. 

2 heaping cups flour. 

2 heaping teaspoons baking powder. 

Filling, 

1 cup brown sugar. 

1 tablespoon butter. 

2 tablespoons flour. 
Yi cup chopped raisins. 

1 teaspoon cinnamon. 
Put two-thirds of the mixture in the pan, spread the filling 
over it, then the rest of the mixture and bake. 

N. C. B. 

Sally Lunn. 

Sift together 1 pint of flour, Yi teaspoon salt and the same 
of powdered sugar. In a large bowl beat stiff 2 eggs, pour on 
them Yi c^P of warm milk, 3 tablespoons butter melted, and 
14 teaspoon soda dissolved in a tablespoon of hot water. Now, 
slowly beat in the sifted flour and J4 yeast cake dissolved in 
Yi cup warm water. Whip to a smooth batter and turn into 
a large greased mold to rise. In the morning set the mold in 
a steady oven and bake for Yi hour, or until the straw comes 
out clean. Turn out and serve at once. 

Marion Harland, 

Sally Lunn. 

Take a piece of light yeast bread dough the size of a 
cocoanut ; break 3 eggs and work into it, together with Yi cup 
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butter, Yi cup new milk, 2 tablespoons sugar. Work with the 
hands until smooth like batter, a little stiffer than for waffles. 
Put into a cake mold to rise about 1 hour and bake y^ or 1 
hour. You can tell by the size of your lump of dough about 
the quantity of milk, perhaps a little more than a cup will 
be needed. 

Mrs. Horton. 

One Egg Muffins. 

3J/2 cups flour. 

6 tablespoons baking powder. 
1 teaspoon salt. 
1 1-3 cups milk. 

3 tablespoons melted butter. 
3 tablespoons sugar. 
1 egg. 
Mix and sift dry ingredients, add gradually milk, egg (well 
beaten) and melted butter. Bake in buttered muffin pans 25 
minutes. This recipe makes 30 muffins. If half the number 
is required use half the proportions, with small egg. 

Mrs. Roger Sinnott. 

Raised Muffins. 
1 pint warm milk. 
3 eggs. 
1 cup yeast. 
Butter size of an egg. 

Stir stiff with flour; when light cut in pieces and bake in 
rings on hot griddle. 

Mrs. Scadding. 

Rice Muffins. 

J/2 cup cold boiled rice. 

1 cup flour. 

1 cup milk. 

2 tablespoons melted butter. 
2 eggs, 

A little salt. 
Bake in gem pans. 

Mrs. Ernest Tucker. 



186 PORTLAND WOMAN'S EXCHANGE COOK BOOK 

Rye Muffins. 

1 cup of rye flour. 
1-3 cup white flour. 

1 rounded tablespoon butter. 

1 tablespoon sugar. 

1 teaspoon salt. 
V/i teaspoons baking powder. 

1 cup milk. 

1 egg. 
Bake in gem pans. 

Mrs. Ernest Tucker. 

Graham Gems. 

1 cup flour. 

1 cup graham flour. 
Yi level teaspoon soda. 
1/2 teaspoon salt. 

2 tablespoons sugar. 

Sift all together and add 1 cup of sour cream and 4 table- 
spoons melted butter. Bake 25 minutes in well-greased, hot 
iron muffin pans. 

Mrs. John Kollock. 

Huckleberry Cake. 

3 eggs. 
1/2 cup sugar. 

3 tablespoons melted butter. 
1 cup milk. 
U/i pints flour. 
1 teaspoon baking powder. 
1 pint huckleberries. 
Bake in shallow pans in a quick oven, from 10 to 15 
minutes. 

M. S. 

Bran Muffins. 

1 cup white flour. 
1 cup Ralston bran. 
1 cup sour milk. 
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Yi cup molasses. 

Yi teaspoon baking powder. 

1 teaspoon soda. 

2 eggs. 

A pinch of salt. 

Bake for 15 to 20 minutes. 

If you do not care for molasses put in: 

2 heaping tablespoons of sugar. 

2 heaping tablespoons of butter. 

Miss Failing. 

Bran Muffins. 
1 cup bran. 
54 cup white flour. 

1 tablespoon molasses. 
Yi teaspoon soda, dissolved in hot water. 
A little salt. 

Enough milk to make a stiff dough. 
Butter muffin pans well. This quantity makes 6. 

Miss DeHart. 

Mush Biscuit. 

One quart cold cooked cornmeal mush. Stir into it Yi 
cup melted butter, mix thoroughly. Make into little biscuits, 
using enough flour to prevent sticking to the hands or board. 
Make thin. Bake 15 minutes. 

Mrs, Scadding. 

Light Baking Powder Biscuit. 

3 cups flour. 

2 heaping teaspoons baking powder. 

1 small teaspoon salt. 

2 tablespoons lard. 

Enough milk to make a soft dough. 

Roll out about 1 inch thick, and spread with melted butter. 
Cut out with biscuit cutter and turn over like Parker House 
rolls. Bake about 15 minutes in a quick oven. 

Mrs, Joseph Young, 
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Sour Milk Biscuit. 

1 quart flour. 

1 teaspoon soda. 

1 teaspoon salt. 

1 tablespoon butter or lard. 

Sour milk. 

Mix the soda and salt with the flour and sift several times. 
Rub in the butter evenly. Stir enough sour milk to make a 
dough just stiff enough to handle. The dough can be left 
very soft, if the board is well floured and the rolling pin is 
used very lightly, patting the dough rather than rolling it. 
Roll it out quickly 1 inch thick. Bake in a quick oven 20 to 30 
minutes. 

C. C. B. 
Rice Batter Bread. 

Beat 3 eggs light; stir 1 cup cornmeal and 1 cup cold 
boiled rice into 1 pint of milk and add it to the eggs, with 2 
tablespoons melted butter; add whites last. Bake in baking 
dish. Southern cornmeal should be used. 

Mrs, Wells Gilbert. 

Virginia Batter Bread. 

1 cup meal scalded. 

2 eggs, beaten. 
11/2 cups sweet milk. 

J/2 teaspoon salt. 

Put lump of drippings in baking dish and stir it around. 
Pour batter in and bake ]/2 hour in a moderate oven. 

Mrs. Herbert Nichols. 

Mr. Ben HoUaday's Corn Bread. 

1 pint cornmeal. 
1 tablespoon butter. 
1 teaspoon salt. 

Pour on boiling water to soften, and stir to batter. Break 
in while hot the yolks of 6 eggs. When cool add the whites, 
beaten to a stiff froth, and bake. 

Mrs. S. T. Hamilton. 
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Cream Scones. 

2 cups of flour. 

4 teaspoons baking powder. 

2 teaspoons sugar. 
Yi teaspoon salt. 

4 tablespoons butter. 

2 eggs. 
Yi cup sweet cream. 

Sift flour, baking powder, salt and sugar; rub in butter 
with finger-tips; toss on floured board, pat and roll ^-inch 
thick, cut in squares, brush with white of egg, sprinkle with 
sugar; bake 15 minutes. 

Mrs, E. W, Matthews, 

Scones. 

1 lb. flour. 

3 teaspoons baking powder. 

1 ounce butter. 

A little salt. 

Milk. 

Rub butter and baking powder into flour, also the salt. 
Mix into a light dough with milk. Roll out, cut, and bake in 
a hot oven. Mrs, Thomas Erskine. 

Griddle Scones. 

4 teacups flour. 
lJ/2 teaspoons baking powder. 
l!/2 teaspoons cream tartar. 

1 teaspoon salt. 

1 dessertspoon sugar. 

1 tablespoon butter. 

1 egg. 
Milk enough to make a soft dough. 

Put all dry ingredients in basin. Beat egg and mix with 
enough buttermilk to make a soft dough. Divide in three 
parts. Roll out 14-inch thick. Bake on griddle on both sides. 
The secret of having very light scones is to make dough soft 
and handle little. Jessie Duncan, 
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Waffles. 

1 cup flour. 
Yolks of 2 eggs. 

2 cups sweet cream. 

1 full cup melted butter. 
1 heaping teaspoon baking powder. 
Whites of the 2 eggs folded in last, just before baking. 

Mrs. John Kollock, 

Waffles. 

V/i cups milk. 
J/2 cup flour. 

1 teaspoon baking powder. 
Yi cup melted butter. 
J4 teaspoon salt. 
1 teaspoon sugar. 

3 eggs beaten separately, add whites last. 
Bake in hot irons. 

Mrs. Herbert Nichols. 

Waffles. 
\% cups flour. 
1/2 teaspoon salt. 

I level teaspoon baking powder. 
1 54 cups milk. 
Yolks of 2 eggs. 

1 tablespoon melted butter. 
Whites of 2 eggs folded in lightly. 

Mrs. H. P. Palmer. 

Buckwheat Cakes. 

1 cup milk. 

1 cup boiling water. 

2 tablespoons molasses. 

1/2 cake compressed yeast dissolved in warm water. 

1/2 teaspoon salt. 
2 cups buckwheat flour, or enough for a good batter. 

Beat 5 minutes and set in a warm place to rise. In the 
morning beat hard for 1 minute; add a little soda and let rise 
Yi hour before baking. G. G. 
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Bread Pancakes. 

Soak 2 cups stale bread in 2 cups sour milk until soft. 
Add 2 beaten eggs, teaspoon salt, Yi cup flour, and enough 
milk to make a thin, smooth batter. Then add 1 teaspoon soda, 
dissolved in hot water. 

C. C. B. 

Cornmeal Pancakes. 

Pour a little boiling water on a cupful of white cornmeal; 
let it stand a Yi hour. Add a teaspoon of salt, tablespoon of 
sugar, 1 egg and 2 cups of flour. Add enough milk to make 
a thin batter, and a teaspoon baking powder just before 
baking. 

Flannel Cakes. 

1 tablespoon butter. 

2 cups flour. 
2 eggs. 

1 tablespoon sugar. 
1 teaspoon baking powder. 

Rub butter and sugar to a cream, add beaten eggs, then 
flour with baking powder. Add milk enough for thin batter. 

C. C. B. 

Hot Griddle Cakes. 

1 cup sweet milk. 

11/2 cups flour. 

1 egg. 

1 teaspoon sugar. 
Yi teaspoon salt. 

2 teaspoons butter. 

lJ/2 teaspoons baking powder. 
Excellent. 

Mrs. Henry E. Jones. 

Tea Cakes. 

2 lbs. flour. 
2 tablespoons yeast. 
Yi pint lukewarm milk. 
2 ounces butter or lard. 
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2 ounces loaf sugar. 
Yi ounce salt. 
2 eggs. 

Bake in a quick oven. Make the dough lighter than for 
bread and let it rise well before baking. Currants or caraway 
seeds are best put in just before the cakes are put into the 
oven. 

M. 5. 
Oatmeal Cakes. 

2 cups fine oatmeal. 

2 cups flour sifted with 2 cups baking flour. 

Almost a cup of brown sugar. 

1 cup butter and lard mixed. 

Enough sweet milk to mix not too soft. 

Cut in squares and cook in quick oven. 

Mrs. Henry B. Joy, 
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Cakes 



To Regulate Gas Oven In Baking Cakes. 

Turn on burners full for five minutes, then reduce to half, 
or slightly less. 

Unless otherwise directed, butter and sugar must be rubbed 
to a cream, followed by beaten eggs, milk, flour and flavoring. 

Amazon Cake. 

1 cup butter. 

2 cups sugar. 
1 cup milk. 

3J/2 cups flour. 
1 glass sherry. 
6 eggs. 

1 teaspoon vanilla. 
1 teaspoon lemon. 

3 teaspoons baking powder. 

Cream butter and sugar, add eggs beaten together, then 
milk, flour with baking powder, and flavoring. Bake in slow 
oven. Is a good loaf cake, and equally good in layers. 

Mrs. Scudding, 

Apple Sauce Cake. 

1 cup sugar. 
J/2 cup butter. 
1 cup sour applesauce, with teaspoon soda dissolved 
in it. 
^Vz cups flour (or 2 if stiff enough). 
1 cup raisins. 

1 cup walnuts — broken in small pieces. 
J/2 teaspoon each cloves, cinnamon and allspice. 
1 tablespoon sherry. 
Bake in moderate oven % hour. 

Mrs. W. A. MacRae. 

<'UNCLE SAM HEALTH FOOD" 

Will relieve and cure Constipation, Indigestion and Stomach Trouble. 
Has more food properties than meat. Cooked and ready to eat. 
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Apple Cake. 

3J/2 cups chopped apples. 
1 cup molasses. 

1 cup lard. 
1/2 cup butter. 

2 cups sugar. 
3 eggs. 

1 cup sour milk. 
2 small teaspoons soda. 
1 cup chopped raisins. 

1 teaspoon each cloves, allspice, mace, nutmeg, cinna- 
mon. 

Flour to make stiff (about 3 cups) . 

Boil apples and molasses together in double boiler 1 hour 
before making cake. 

Mrs. //. P. Palmer, 

Bachelor Cake. 

Beat 1 lb. granulated sugar with j/2 lb. butter. Mix 3 tea- 
cups buttermilk with 2 teaspoons soda, 1 teaspoon cream of 
tartar. Mix II/2 l^s. flour with 1 lb. raisins, 1 oz. mixed spice, 
2 oz. orange peel (cut fine) , 1 egg. Cream butter and sugar. 
Add dry ingredients before adding milk, etc. 

Half this quantity makes 1 loaf. 

Mrs. W. A. MacRae. 

Bread Cake. 

Work 1/2 cup of butter into 1 cup of risen bread 
dough, using the hands. Add 1 egg beaten, 1 cup brown sugar, 
^ cup sour milk, with Yi teaspoon soda in it, 1 cup of raisins 
seeded, cut in pieces and dredged with 2 tablespoons of flour; 
1}4 cups of flour, 1 teaspoon cinnamon, % teaspoon each of 
clove, mace and nutmegs, add 1 teaspoon of salt. 

Put into buttered bread pan, let it rise V/4 hours. 

Bake 1 hour. 

Mrs. Scudding. 
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Burnt Sugar Cake. 

V/i cups white sugar. 
Yi cup butter. 

2 eggs, 

1 cup water. 
2% cups pastry flour. 
3 teaspoons caramel. 
1 teaspoon vanilla. 

3 level teaspoons baking powder. 

Caramel. Put 1 cup brown sugar on stove and burn it 
black, cool a little and add 1 cup water; let it boil a few min- 
utes and cool. Bake in 2 square tins, and put together with 
filling as follows: 

21/2 cups white sugar. 

Vi cup water. 

1/2 cup Karo syrup. 
11/2 cups walnuts and 2 whites of eggs. 

Boil sugar, water and Karo together until it forms soft 
ball when tried in water. Add to beaten whites, add nuts and 
beat until stiff. 

Mrs, R, B. Sinnott. 



Blackberry Jam Cake. 

3 eggs. 

1 coffee cup sugar. 
y^ cup butter. 

1 cup blackberry jam. 

2 cups flour. 

1 teaspoon soda. 
1 teaspoon cinnamon. 
11/2 teaspoons allspice; same grated nutmeg. 

4 tablespoons sour milk or buttermilk. 

Stir all together quickly, putting the milk and soda in last. 
Bake in layers with white icing between. 

Mrs, Lincoln F. Gault, Tacoma, Wash. 
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1 

1 


Coffee Cake. 

cup butter, 
cup molasses. 


1 

1 


cup sugar, 
cup cold coffee. 


1 cup raisins. 
1 cup currants. 
3|/2 cups flour. 

1 teaspoon soda. 

2 eggs. 
Spice to taste. 



Mrs. H. C. Ewing. 
Coffee Cake. 

1 cup granulated sugar. 

J/2 cup butter, cream together. 
3 eggs, beaten. 

2 cups flour. 

2 teaspoons baking powder. 

% cup milk. 

Flavor with 3 teaspoons concentrated coffee. Bake in two 
square layers. Take 3 teaspoons of concentrated coffee, about 
1 tablespoon of sugar in whipped cream and put between the 
layers when cold. Unsigned. 

Currant Cake. 
2-3 cup butter. 
2 cups sugar. 
4 eggs. 
1 cup milk. 

1 cup currants, washed and dried. 
3J4 cups flour. 

• 4 even teaspoons baking powder. 
J4 teaspoon mace. 
1 scant teaspoon vanilla. 
Salt. 
Cream butter and sugar, drop in 1 whole egg at a time and 
beat hard, as this makes the cake more moist. 
Bake in loaf — moderate oven. 

Mrs. E. F. Tucker, 
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Chocolate Cake. 
1 !4 cups sugar. 

Yi cup butter. 

y^ cup thick sour milk. 

Yi cup melted chocolate. 
1*4 cups flour. 

3 eggs, saving 1 white for frosting. 

1 level teaspoon soda. 
Bake in 2 layers. 
Filling: 

Yi cup chocolate. 

Yi cup sweet milk. 
1 tablespoon cornstarch. 

Yi cup sugar. 

Vanilla. 

Miss Margaret Eastman. 

Dolly Varden Cake. 

Dark part — 

1 cup sugar. 
Yi cup butter. 
Yi cup syrup. 

2-3 cup milk. 

2 cups flour. 

4 eggs — yolks of. 

2 teaspoons baking powder. 

1 cup seeded raisins. 
Yi cup currants. 

1 teaspoon cloves. 

1 teaspoon cinnamon. 
1/2 nutmeg 
Light Part— 
lJ/2 cups sugar. 
Yi cup butter. 

1 cup milk. 

2 cups flour. 

2 teaspoons baking powder. 

2 teaspoons vanilla. 

3 eggs — whites of. 



198 PORTLAND WOMAN'S EXCHANGE COOK BOOK 

Put together in alternate layers with jelly between. Plum 
or currant jelly is best. Frost top with boiled frosting. 

Mrs, Martin Winch. 

Dumbarton Cake. 

6 eggs. 
Yi lb. butter. 
Yi lb. sugar. 
54 lb. flour. 
Yz lb- sultana raisins. 
Yz lb. candied cherries. 
Grated rind 1 lemon. 
Baking powder on the end of a knife. 

Beat butter and sugar 5 minutes, add 2 eggs at a time. 
Beat hard. Add flour and fruit. Bake in bread tin at least 2 
hours in a slow oven. 

Mrs. ]. G. Gauld. 

Dark Fruit Cake. 

Yz cup butter. 

% cup brown sugar. 

% cup seeded raisins. 

% cup currants. 

Yz cup citron (thinly sliced and cut in strips). 

Yz cup molasses. 

2 eggs. 

Yz cup milk. 

Yz teaspoon soda. 

1 teaspoon cinnamon. 
Yz teaspoon all^spice. 
Yz teaspoon mace. 

!4 teaspoon cloves. 

Yz teaspoon lemon extract. 

2 cups flour. 

Follow directions for mixing butter-cake mixtures. Bake 
in deep cake pans, 1% hours. Other fruits, as maraschino 
cherries, candied pineapples, etc., may be added. 

Mrs. Edward Eckley Johnson, Buffalo, N. Y. 
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Golf Cake. 

11/2 cups sugar. 

% cup butter. 

\% cups flour. 

4 eggs. 

3 teaspoons baking powder. 

1 cup sweet milk. 

3 bars Eagle chocolate, grated. 

1 cup chopped walnuts. 

1 teaspoon each cinnamon, cloves, allspice. 
Use Olympic pastry flour. Mrs. Henry E. Jones, 

New York Oingerbread. 

J/2 cup butter. 

1 cup sugar. 

2 cups flour. 

2 even teaspoons baking powder. 

1 tablespoon ginger. 
2-3 cup milk. 

2 eggs. 

1/2 teaspoon vanilla and salt. 
Bake in sheets and sprinkle with powdered sugar when hot. 

Mrs. E. F. Tucker. 

Mocha Cake. 

One cup sugar, j/^ cup butter, creamed together; 1/2 cup 
sweet milk, 2 teaspoons baking powder, 1 teaspoon vanilla, 
2% cups flour sifted three times; whites of 4 eggs, well 
beaten. This makes 2 layers. 

Filling. 

One cup unsalted butter, 1 cup bar sugar creamed to- 
gether, yolks of 2 eggs well beaten, 4 or 5 large tablespoons 
of cold black coffee. Add coffee last, mixing very slowly. 

Icing. 

One and three-quarter cups sugar, 5 tablespoons water. 
Boil until top is covered with large bubbles. Whites of 3 eggs, 
well beaten; add sugar slowly and lj/2 teaspoons of vanilla. 

Mrs. Adrian S. Fleming. 
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Soft Gingerbread. 

1 egg. 

1 teaspoon ginger. 

1 teaspoon soda. 

Yi teaspoon salt. 

7 tablespoons cold water. 

3 tablespoons melted butter. 

1 cup molasses. 

2 cups flour. 
Serve hot with butter. 

Mrs, //. C. Wilson. 

Soft Oinger Cake. 

1 cup sugar. 

1 cup molasses. 

1 cup butter. 

Yi cup sour milk. 

3 eggs. 
3 cups sifted flour. 

1 teaspoon soda (dissolved in sour milk). 

2 teaspoons ginger. 
Bake in flat shallow pan and serve warm. 

Mrs, Philip C. Schuyler. 

Gingerbread. 

1 egg unbeaten. 

Yi cup butter; fill cup with boiling water. 

Yi cup sugar. 

Yi cup molasses. 

lJ/2 cups flour. 

1 rounded teaspoon soda. 

1 teaspoon ginger. 

Mrs. Jesse Stearns. 

Graham Cake. 

1 cup brown sugar; butter size of an egg. 

1 cup sour milk. 

2 cups flour. 
1 cup chopped raisins (not floured) . 
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1 teaspoon cloves. 

1 teaspoon salt. 

1 teaspoon soda (dissolved in sour milk) ; 

Bake in pan with hole in the middle. 

Mrs, Philip C. Schuyler. 

Harrison Cake. 
1 cup butter. 
11/2 cups sugar. 
1/2 cup molasses. 
1/2 cup milk (sweet or sour) . 
3 cups flour. 
3 eggs. 
11/2 cups seeded raisins. 
Spice, 1/2 grated nutmeg. 
1 teaspoon cinnamon. 
14 teaspoon (scant) cloves; salt. 

1 teaspoon vanilla. 
Bake in moderate oven. 

Mrs. E. F. Tucker. 

Imperial Cake. 

1 lb. sugar. 

1 lb. flour after sifting. 
% lb. butter. 

1 lb. almonds (in shell) blanched and cut flne. 

1 lb. citron. 

1 lb. raisins. 

Rind and juice 1 lemon. 

1 teaspoon nutmeg. 

1 tablespoon brandy. 
10 eggs, beaten separately. 

Cream butter and sugar, yolks of eggs, flour, whites of 
eggs last before the fruit; flour fruit well. 

Mrs. E. D. Kingsley. 

Euhulhuppf. 

lj/2 pints flour with 1 teaspoon salt. Sift 4 times. Half 
cake Fleischman's yeast broken in coffee cup of warm milk. 



202 PORTLAND WOMAN'S EXCHANGE COOK BOOK 



and i teaspoon sugar; let stand until yeast raises in milk in 
bubbles (probably 5 lo 7 minutes), then stir into middle of 
flour for a little sponge. Ingredients: y^ lb. sweet butter, 
good cup sugar (powdered preferred) , good cup seeded raisins, 
Vi cup sultana raisins, dusted with flour. Beat 5 eggs into 
sponge one at a time. Put all together in sponge and beat 
about 7 minutes, the longer the better. Grease pan with lard, 
pour dough in pan until about 2 inches from top. If desired 
some halved almonds can be dusted over top. Flavored with 
rose or lemon extracts and dusted with cinnamon. 

Mrs. Alexander Kunz. 

Layer Cake No. 11. 

3 eggs, beaten whites and yolks apart. 
2 cups of sifted flour. 
lj/2 cups of "A" sugar (essential). 

1 heaping teaspoon of Royal baking powder. 
Lemon rind and vanilla to taste. 
54 teaspoon of ground mace may be added. 
1 cup of butter. 
1 cup of milk. 
Cream butter and sugar together; add yolks and flavoring. 
Beat well. Add milk, the flour which has been sifted with 
the baking powder, and lastly the whites of eggs beaten to a 
stiff froth. Bake on well greased jelly tins in a quick oven 
about 6 or 8 minutes. This will make 6 medium sized layers. 
Recommended. 

Miss Von Destinon. 

Layer Cake Aii Rhum, or Kirsch. 

Prepare two layers of Layer Cake No. 11. Lay one layer 
on a plate with the upper side down. Spread it thickly with 
raspberry and currant jelly, or with cider jelly (the jelly must 
be a little tart). Put the second layer over this. Make an 
icing of 1 gill of Jamaica rum, or Kirsch, with powdered sugar 
beaten into it until just thick enough to spread. Cover with 
this and set away. After )/2 an hour a second layer of icing 
may be added if liked. Recommended. 

Miss Von Destinon. 
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Imperial Cake. 
1 lb. butter. 
1 lb. flour. 

1 lb. sugar. 

2 lbs. seeded raisins. 

1 lb. citron, shredded. 

3 lbs. blanched almonds, cut fine. 
10 eggs. 

1 wineglass brandy. 

Mrs. M. S. Myrick. 

Lord Baltimore Cake. 

j/2 cup butter. 
1 cup sugar. 

8 yolks of eggs. 
Yi cup milk. 

1% cups flour. 

3 level teaspoons baking powder. 

Mix in order given and bake in layers. Put together with 
Lord Baltimore Riling. 

Lord Baltimore Filling: l]/2 cups sugar, Yi cup water, 
boiled until it forms soft ball when tried in cold water; pour 
on beaten whites of 2 eggs. Beat well, then add Yz cup maca- 
roon crumbs, Yz cup nut meats cut in pieces, one-third cup 
candied cherries cut fine, Yi teaspoon each vanilla and orange 
extract. 

G. L. H. 

Lady Baltimore Cake. 

1 cup butter. 

2 cups sugar. 

9 eggs. 

Ys teaspoon salt. 
3*4 cups flour. 

4 teaspoons baking powder. 
% cup milk. 

1 teaspoon vanilla or almond. 
Cream butter and sugar, add 8 beaten egg yolks and 1 
beaten whole egg and salt. Mix and sift flour and baking 
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powder, add to sugar and eggs, alternately with milk. Add 
beaten whites and flavoring. Bake in layers, putting Lord 
Baltimore filling between. 

Mrs. E. D. Kingsley. 

Loaf Cake. 

Yi cup butter. 

1 cup sugar. 

2 eggs. 

Yi cup milk. 
\Yi cups flour. 
XYi teaspoons baking powder. 

1 teaspoon cornstarch. 
Yi teaspoon vanilla or lemon flavoring. 

Afrs. £. C. Shevlin. 

Maine Tea Cakes. 

1 lb. flour. 
14 lb. sugar. 
Yz lb. butter. 
Yolks of 4 eggs. 
Grated rind of 1 lemon. 
Mix all together, forming a paste. Roll out, cut into 
squares, IJ/2 or 2 inches across. Varnish squares with yolks 
of egg. Dip in powdered sugar. Bake on plates covered with 
flour. Mrs. ]. G. Gauld. 

Marmalade Cake. 

1 cup sugar. 
Yi cup butter. 

XYi cups sifted flour. 

XYi level teaspoons baking powder. 

2 eggs. 

Yi cup milk. 
A little salt. 
1 small glass orange marmalade. 
Cream butter and sugar, add eggs one at a time, ana beat 
5 minutes each, then other ingredients, the marmalade last. 
Bake in a loaf in slow oven. 

Mrs. S. T. Hamilton. 
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Mocha Cake. 

3 eggs. 

1 cup and 1 tablespoon flour. 
1 teaspoon baking powder. 

4 tablespoons water. 

1 tablespoon Turkish essence of coffee. 

y^ cup sugar. 

Beat eggs separately. To beaten yolks add sugar, then 
flour sifted with baking powder; water and coffee essence. 
Last fold in whites beaten stiff. 

Bake in layers in slow oven. 

Filling for Mocha Cake, 

1 pint of whipping cream. 

2 tablespoons sugar. 

2 tablespoons coffee essence. 

Mrs. L. H. Tarpley. 

One Egg Cake. 

Sometimes called Poor Man's Cake. 

1 egg. 

Piece of butter size of an egg. 
I cup sugar. 
J/2 cup milk. 
lJ/2 cups sifted flour. 
J/2 teaspoon soda in milk. 
1 teaspoon cream of tartar in flour. 
1 teaspoon vanilla. 
Bake in shallow pan. This cake is inexpensive and quickly 
mixed and baked and is best served warm with a little butter. 
It is better when not too carefully mixed, and should not be 
beaten but just stirred thoroughly. 

Mrs. Philip C. Schuyler. 

Orange Cake. 

J4 cup butter. 

1 cup sugar. 
Yi cup milk. 

2 eggs. 
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lJ/2 cups flour. 

2J/2 level teaspoons baking powder. 
Yi teaspoon vanilla. 

Cream butter and sugar, add well beaten eggs, milk and 
flour sifted with baking powder. This is an excellent recipe 
for any layer cakes. 

Filling: Juice 1 orange, part of grated rind, 1 egg, 1 
small cup sugar, 2 tart apples grated. Cook a few minutes, 
stirring all the time. Put between layers. 

Miss C. Glisan. 

Potato Gske. 

% cup butter. 

2 cups granulated sugar. 

2 cups flour. 

1 cup hot mashed potatoes. 
Yz cup sweet milk. 

4 eggs. 

1 cup grated chocolate. 

1 cup walnuts. 

2 teaspoons baking powder. 

1 teaspoon each of cinnamon, nutmeg and cloves. 
Bake one hour. 

Mrs. Henry E. Jones, 

Potato Caramel Cake. 

2-3 cup of butter. 

2 cups granulated sugar. 
2 cups flour. 

1 cup hot mashed potatoes. 
Yi cup sweet milk. 
1 cup grated chocolate. 

1 cup chopped walnuts. 
4 eggs. 

2 teaspoons baking powder. 

1 teaspoon each of cinnamon, cloves and nutmeg. 

Cream the butter, sugar and yolks of eggs; add the milk, 
mashed potatoes, spices and chocolate; sift baking powder in 
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the flour and beat the whites to a stiff froth; stir the flour 
into the batter and beat in the whites; add nuts last and bake 
in a loaf. 

Mrs. F, B. Waite. 

Prune Cake. 
1 cup sugar. 
2-3 cup butter. 
3 egg yolks. 

Stir together. 
1 cup prunes, mashed or chopped fine. 
1 teaspoon nutmeg. 
1 teaspoon allspice. 
1 teaspoon cinnamon. 
n/2 cups flour; vanilla. 
3 tablespoons sour cream. 
1 teaspoon soda. 

Mrs, R. B. Sinnott. 

Pound Cake. 

I cup butter. 
V/i cups flour. 

1 level teaspoon baking powder. 
1 cup of eggs. 
V/i cups sugar. 

1 tablespoon brandy. 
Grated nutmeg and vanilla. 
Cream butter and gradually beat in flour sifted with baking 
powder. Beat very light. To well beaten eggs add sugar and 
beat light. Add to first mixture and beat very light. Success 
lies in the beating. 

Mrs, Lownsdale, 

Pistache Cake. 

Twelve eggs, white and yolks beaten separately; add to 
yolks, beating all the time, 2 tablespoons sugar, 1 teaspoon 
flavoring, % ^b- grated walnuts, 1 cup grated pistache nuts. 
Add whites last, spoonful at a time. Bake slowly. When cold 
cut in three parts and put between layers whipped Charlotte 
russe cream colored with pistache. Decorate with same. 

Miss Ella Hirsch. 
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Piccolomini Cake. 

I cup butter. 
2J/2 cups sugar. 

4 cups flour. 
1 cup milk. 

5 eggS; 

1 teaspoon cream tartar. 
Yi teaspoon soda. 
Nutmeg. 

Fruit if desired, preferably currants. 
Bake in slow oven. Miss Failing, 

Queen's Cake. 

I lb. flour (4 cups). 

1 lb. sugar (2 cups). 
^ lb. butter (IJ/2 cups). 

5 eggs. 

1 gill thin cream. 
Salt. 

1 teaspoon vanilla. 

1 even teaspoon baking powder. 
Fruit, currants alone, sultana raisins alone, or citron. 
Bake in slow oven. Mrs. E. F. Tucker, 

Sponge Cake. 
1 lb. eggs. 
1 lb. sugar. 
Yi lb. flour. 

Beat whites and yolks separately. Grate rind of 1 lemon 
on the sugar and put in 1 tablespoon of juice. Beat in the 
whites of the eggs and then the yolks. Beat, and heat, and 
beat. Then fold in the flour. Bake in a slow oven. 

Mrs. Wm. M. Molson of Montreal. 

Sponge Cake. 

Three large tablespoons sugar, 3 eggs beaten with sugar in 
bowl with eggbeater; add 3 large tablespoons of flour sifted 
with 1 small teaspoon baking powder. Bake in hot even oven. 

Mrs. A, W. Payne. 
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Nut Sponge Cake. 

7 eggs. 
!4 cup water. 
1% cups sugar. 

1 cup flour. 
% cup walnuts (ground). 

I teaspoon vanilla. 
)/2 teaspoon lemon extract. 
Beat the yolks of eggs until thick. Boil the sugar in the 
water until it will spin a thread; pour into the yolks, beating 
all the time until cool; add flavoring extract. Mix flour with 
the nuts ; mix all together, then stir in the stiffly beaten whites. 
Bake in tin lined with greased paper 45 minutes. 

Mrs, A. F, Biles, 

Sponge Jelly Roll. 

Beat 3 eggs until light; gradually beat in 1 cup granulated 
sugar, grated rind of 1 lemon, 1 cup of sifted pastry flour 
sifted again with 1 level teaspoon baking powder. Bake in 
shallow pan about 15 minutes. At once turn on waxed paper, 
trim off edges, spread with jelly beaten smooth and roll. 

Mrs, H, P, McNary, 

Sunshine Cake. 

Whites of 11 eggs, yolks of 6; IJ/2 cups of granulated 
sugar, the grated rind of a lemon, the grated rind of an 
orange and a little juice; 1 even teaspoon of cream tartar 
mixed with 1 cup of sifted flour. Bake in moderate oven 
about 1 hour. 

Mrs, Scadding, 

Spanish Bun. 

2 cups of brown sugar. 
1 cup butter. 

1 cup sour milk. 

2 cups of flour. 

1 teaspoon soda. 
1 teaspoon cloves. 
1 teaspoon allspice. 
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4 eggs, saving whites of 2 for icing. 

1 box of raisins. 

Frosting: Whites of 2 eggs beaten stiff; add 6 tablespoons 
of brown sugar; 1 teaspoon of each of the spices. Beat well 
together and spread on top of cake befgre baking. Bake 
1 hour. 

Mrs, W, C. Holman. 

Vienna Prater Cake. 

6 eggs. 
1 cup sugar. 
% cup flour. 
% cup chocolate. 
lJ/2 teaspoons baking powder. 

Vanilla. 
Bake in layers and when perfectly cold put in the follow- 
ing filling: 

Three-quarters cup milk boiled with 1 cup chopped wal- 
nuts; thicken with yolks of 2 eggs and add brandy or rum 
to taste. Let cool thoroughly and spread between layers. 

Mrs, Solomon Hirsch, 

BIrs. Heitshu's Wedding Cake. 

1 lb. sugar. 
1 lb. butter. 
1 lb. flour (browned). 
l)/2 lb. citron cut (not too fine). 

1 lb. good sultana raisins. 

5 lbs. good large raisins (after seeding) . 

2 lbs. currants. 

11/2 lbs. black dates, cut fine. 
1 coffee cup thick black plum jam. 
1 teacup Porto Rico molasses. 
1 big cup brandy. 
12 eggs. 

1 tablespoon grated nutmeg. 
1 tablespoon cloves. 
I tablespoon cinnamon. 
Bake 5 hours, the first 2 hours very slowly. 
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Wedding Cake. 
12 eggs. 
1 lb. sugar. 
1 lb. butter. 

1 lb. flour. 

3 lbs. raisins (chopped a little). 

2 lbs. currants. 

2 lbs. blanched almonds (chopped). 
Yi lb. citron peel. 
1/2 lb. lemon peel. 

2 large wineglasses sherry. 

1 large wineglass brandy. 

1 large wineglass rosewater. 

4 nutmegs. 

1 large tablespoon cinnamon. 

1 teaspoon allspice. 

1 teaspoon cloves. 

1 large teaspoon baking soda. 

Beat butter and sugar to a cream, eggs separately, sift 
spices and soda with flour. Bake 31/2 hours in slow oven. 
Half this quantity of everything makes a a fair-sized three- 
story cake. 

Mrs, J. C. Robinson, 

Plain White Cake. 

2 cups sugar. 
Yi cup butter. 

4 whites of eggs, well beaten. 
1 cup sweet milk. 

3 cups flour. 

3 small teaspoons baking powder. 
Add whites last. 

Mrs. W, H. Nunn. 

Walnut Loaf Cake. 

1 cup sugar. 
Vi cup butter. 

2 eggs. 

Yz cup sweet milk. 
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V/i cups flour. 

2 level teaspoons baking powder. 

1 large chopped walnuts. 
Vanilla extract. 

Cream butter and sugar well, adding beaten yolks. Sift 
baking powder with flour three times and gradually add flour 
and milk. Beat the whites and fold in, adding floured nuts 
and extract last. Bake in moderate oven. 

Mrs, W. H, Nunn. 

White Cake. 

9 whites of eggs. 
lJ/2 cups granulated sugar. 
54 cup butter. 
1-3 cup milk. 

3 cups pastry flour. 

2 teaspoons baking powder. 
j/2 teaspoon vanilla. 

Sift flour once and measure; add baking powder and sift 
three times. Beat whites of eggs, put into creamed butter 
and eggs, pour in milk without mixing, then flour. Beat hard. 
Bake in slow oven. 

Mrs, Roger B, Sinnott, 

A Good White Cake. 

11/2 cups powdered sugar. 
21/2 cups flour. 
1/2 cup butter. 
1/2 cup sweet milk. 
6 whites of eggs. 

1 teaspoon of cream tartar mixed with the flour. 
J/2 teaspoon soda dissolved in warm water. 

Do not let it stay in too hot an oven, and keep an even 
heat. Allow no one to walk across the floor until cake is 
baked. Flavor to suit. 

Mrs, Frederick H, Page. 
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Almond Paste. 

1 lb. sweet almonds. 
6 lbs. bitter almonds. 

1 lb. sugar. 

2 whites of eggs. 

If you cannot get the almonds prepared in tins, blanch 
the almonds, dry them thoroughly and pound them in a mortar, 
wetting them gradually with the whites of the eggs until they 
form a smooth paste. Put this in a small preserving pan 
with the sugar over a clear fire and keep stirring till the 
paste is dry then take it out of the pan and cool between two 
dishes. It can then be spread over the top of a cake. 

Mrs. E. T. C, Stevens, 

Boiled Icing. 

\Yi cups sugar. 
1-3 cup water. 

Boil until it forms a soft ball when tried in cold water; 
pour gradually in beaten whites of 2 eggs. Flavor. Beat 
until cool and of right consistency to spread. 

G. L. «S. 

Caramel Filling. 

XYi cups brown sugar. 
2-3 cup sweet milk or cream. 
Butter size of walnut. 

Boil 7 or 8 minutes, stirring all the time. Beat with spoon 
until white and thick, and when cool flavor with vanilla. 

F. R. 

Chocolate Filling. 

Five tablespoons grated chocolate with enough cream or 
milk to wet it; 1 cup sugar; 1 egg well beaten. 

Stir ingredients over fire and let boil until thick. Flavor 
with vanilla. Beat a few minutes and spread on cake when 
cool. 

M,S, 
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Almond Icing. 

Yi lb. of sweet almonds blanched and pulverized. 

1 lb. of confectioner's sugar. 
Mix and beat together and heat in the oven, being careful 
not to scorch. Make into a paste with the yolks of eggs (use 
one and perhaps another, according to size). Put on top of 
cake quite smooth and let dry for 1 hour before putting on 
the white icing. C. /?. McLeod, 

Fig Filling. 

Boil 8 figs (Smyrna the best) in 1 cup of boiling water 
for 20 minutes, then allow remaining water to evaporate. 

When cool, chop, and add 1 teaspoon of vanilla. 

Make a boiled icing of 1 cup sugar, % cup boiling water; 
boil until it drops off the fork — never stir. While the sugar 
is boiling, beat whites of 2 eggs to a stiff froth, then add the 
syrup and beat until it will not run off cake. Add the figs 
and beat to a creamy mixture; then ice cake between layers, 
on top and sides. 

Mrs, S. R, Johnston. 

Marshmallow Filling. 

Boil lj/2 cups sugar with I/2 cup water until it forms soft 
ball when tried in cold water. Pour gradually into well 
beaten whites of 2 eggs; beat until lukewarm, then add 
1/2 lb. of marshmallows cut in pieces. 

Mrs. E. C. Shevlin. 

Mocha Filling. 

1 cup powdered sugar. 

1 heaping tablespoon butter creamed, then added to sugar. 

2 tablespoons strong coffee. 

Mrs. Wm. B. Streeter. 

Orange Filling. 

Grated rind and juice of 1 orange; juice 1 lemon; 1 cup 
sugar; I/2 cup boiling water; tablespoon cornstarch mixed with 
cold water; J/^ teaspoon melted butter. Cook in double 
boiler and when cool add beaten white of 1 egg. 

Mrs. W. A. MacRae. 
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Plain Icing. 

To 2 tablespoons milk or cream add gradually about 1 cup 
powdered sugar, or until of right consistency to spread. 
Flavor with vanilla or lemon. 

This will never harden, provided it is not too stiff with 
sugar. Mrs. //. P. McNary, 

Plain Water Icing. 

White of 1 egg measured in glass, and same bulk in water. 
Rub fine sugar into this until stiff enough to spread without 
running. This will never harden. 

M. R. S. 
Snow Drift Icing. 

Whites of 4 eggs beaten stiff, then beat in 1 cup sugar. 
Put into a double boiler and boil about 7 minutes. Add pinch 
of baking powder and cocoanut, grated the day before. Beat 
until cool. Mrs, Chas, Munch. 



UNITED STATES 
NATIONAL BANK 



UNITED STATES DEPOSITORY 

Capital . $1,000,000.00 
Surplus.. 1,000,000.00 

Transacts a General Banking Business 

Corner Third and Oak Streets 



Silve r Services . . . , . . . ,. 

^■^■MMHaBMiiBB^M_HHHi» lurnished in any combination. 
The newest styles and shapes represented in a collection 
of flat and hollow ware that must be seen to be appre- 
ciated. Attractive prices. 

Sheffield Ware . , , . « „ 

^■MHHMHBMiiBB^H_HHHi» m complete variety, ratterns 
are reproductions of the oldest designs, so well known 
to the connoisseur. 



Sole Agents 

for the Famous Chelsea Clocks 



A. and C. FELDENHEIMER 

Diamond Merchants, Opticians, Silversmiths 
NEW LOCATION, WASHINGTON AND PARK STREETS 



Phone Tabor 1100 

F. M. Kiger 

PRODUCER OF 

Certified Milk 

Guaranteed Good 
Until Used 

PORTLAND, OREGON 



Prael, Hegele & Co. 

Incorporated 
IMPORTERS 

China, Glassware, Cutlery 
Cooking Utensils, Etc. 

Cor. Thirteenth and HoytSts. 
Portland, Oregon 



Phones: Main 269 
A 1269 



Martin & Forbes Co. 
Florists 



347 Washington Street 



Portland, Oregon 



Small Cakes 



Chess Cakes. 

Line tart pans with rich pie paste. Bake crust, Rll with 
filling mixture and bake until firm. Cover with frosting and 
return to oven to set same. This rule makes about one dozen 
cakes. 

Filling: One cup raisins, chopped and floured, 1 cup 
sugar, Yi cup butter, 1 egg and yolks of 2. 

Frostings Whites of 2 eggs beaten with sugar; flavor with 
rosewater. 

Mrs. W. L. Brewster, 

Chocolate Drop Cakes. 

3 whites of eggs beaten stiff. 
1 cup powdered sugar. 
1 cup ground chocolate. 
1 cup chopped walnuts. 

Mrs, L, H. Tarpley, 

Chocolate Hermits. 

1/2 cup butter. 

2-3 cup sugar. 

2 eggs. 

y4 cup grated chocolate. 

2 tablespoons hot water. 

5/2 cup raisins. 

14 teaspoon salt. 

2 teaspoons baking powder. 

\% cups flour. 

1 teaspoon cinnamon. 
Cream butter; add sugar, eggs, raisins, flour in which bak- 
ing powder has been sifted, chocolate melted in water, salt 
and cinnamon. Drop from spoon in buttered pan; put raisin 
in each. Moderate oven. 

Mrs. E. D. Kingsley. 

Cup Cakes. 

21/2 cups sugar. 
1 cup butter. 
5 eggs. 
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Yi teaspoon soda. 
1 teaspoon cream tartar. 
4 cups flour. 
1 cup of sweet milk. 
Flavor with nutmeg or mace. 

Mrs, B. G. Whitehouse. 

Date Cookies. 

2J/2 cups flour. 
2J/2 scant cups rolled oats. 
1 cup butter. 
1 cup brown sugar. 
J/2 cup sour milk. 
1 teaspoon soda. 
Flour board generously and roll thin. Stone and chop 
iy2 lbs. dates. Roll this mass into thin sheet, cut out with 
cooky cutter and make sandwich of dates between two doughs. 
Bake in hot oven. 

Mrs, W. L. Brewster. 

Doughnuts. 

1 cup sugar. 

2 tablespoons melted butter. 
1 sour milk. 

1 teaspoon soda. 

2 cream of tartar. 
2 eggs. 

Roll soft. 

Mrs, Chas. Scadding. 

Doughnuts. 

1 cup sugar. 

4 tablespoons butter. 

3 eggs. 

1 cup sweet milk. 

3 teaspoons baking powder. 
Yi teaspoon vanilla. 
14 teaspoon nutmeg. 
Flour to handle. 

Mrs. Wells Gilbert. 
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Fried Cakes. 

1 large cup sugar. 
3 eggs beaten separately. 
3 tablespoons melted butter. 
y^ cup sweet milk. 

1 flat teaspoon salt. 
Yi teaspoon nutmeg. 
1 teaspoon ground cinnamon. 
3 teaspoons baking powder mixed in 4 cups of flour. 
Drop in hot lard. 

Cream butter, sugar and yolks of eggs with seasonings; 
then stir in flour and milk together, lastly adding stiffly beaten 
whites. 

Mrs, Edmund C. King, 

German Cakes. 

21/2 cups brown sugar. 
3 eggs well beaten. 
2 teaspoons cinnamon. 

1 teaspoon cloves. 
!4 teaspoon soda. 

2 large spoons brandy. 

3 cups flour. 

1 teaspoon salt. 

1 cup walnuts broken in pieces. 
1 cup citron chopped flne. 
Sift flour, spices, soda and salt together, spread in tins 
Yl inch thick. When taken from oven have ready a frosting 
as follows r 3 tablespoons of cream well beaten with f^ cup 
powdered sugar. Let stand until partly cold. Cut in lines. 
When cold remove. 

Mrs. B. G. Whitehouse, 

Savier Oinger Snaps. 

1 pint New Orleans molasses. 
11/2 cups brown sugar. 

2 cups shortening ( 1 cup butter, 1 cup lard) . 
1 heaping teaspoon soda. 

1 teaspoon ginger. 



220 PORTLAND WOMAN'S EXCHANGE COOK BOOK 

Yi teaspoon cloves. 

1 teaspoon cinnamon. 

1 teaspoon allspice. 
y^ teaspoon cayenne pepper. 

Heat all these ingredients together for 10 minutes, stirring 
constantly. When nearly cold add as much flour as can be 
worked into the mixture. Roll very thin while warm. Keep 
the dough warm in the lower oven. 

Mrs. Henry E. Jones, 

Pecan Meringues. 

1 cup pecans cut fairly fine. 
1 cup sugar medium brown. 
1 white of egg. 

Beat white of egg about half stiff, then stir in sugar, last 
nuts, but do not beat after nuts are in or it will be tough. 
Drop from teaspoon in greased pan and bake in very slow 
oven. 

Mrs. R. W. Wilbur. 

Potato Doughnuts. 

One pint mashed potatoes. While hot add 1 tablespoon 
of butter, 2 cups of sugar. When cool add 3 eggs, unbeaten, 
one at a time, 1 teaspoon salt, nutmeg, 1 teacup sweet milk, 
6 even teaspoons baking powder. Roll smoothly, cut and 
turn all the time. This recipe makes 6 dozen. The potatoes 
keep them moist. 

Mrs. D. A. Shindler. 

Queen Cakes. 

3 oz. butter. 

3 oz. sugar. 

]/2 teaspoon baking powder. 

1 oz. candied peel. 

2 eggs. 

4 oz. flour. 

2 oz. currants. 
1/2 grated lemon. 
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Beat the butter and sugar to a cream; add the eggs one 
at a time and stir in the flour lightly; lastly add fruit, lemon 
and baking powder. Grease 12 queen cake tins and flour them ; 
half fill them with the mixture and bake a delicate color for 
20 minutes. 

M. S. 
Rock Cakes. 

Rub Yi lb. of butter into 1 lb. of flour, add J4 lb. currants 
6 ounces brown sugar, 1 teaspoon baking powder, 3 eggs. 
Put small pieces onto a flat tin ; bake in a quick oven. 

Mrs, E, r. C. Stevens. 

Sand Tarts. 
1 lb. flour. 
1 lb. sugar. 
y^ lb. butter. 
3 eggs. 
Mix butter, sugar and yolks of eggs (which must be cold). 
Beat to a cream, then add whites of 3 eggs, beaten very light, 
then flour. To mix this well the hands must be used. Put 
in cold place over night. Then roll out thin, cut out with 
round cutter, wash over with white of egg, sprinkle with cin- 
namon and granulated sugar mixed. Bake in quick oven. 
If desired place blanched almond in center of each. 

Mrs, David Honey man, 

German Sand Tart. 

1 lb. of powdered sugar. 

1 lb. butter. 

1 lb. flour. 

7 eggs. 

Juice of 1 lemon. 

Beat all together, adding eggs and flour alternately. Stir 
in the same direction for 1 hour. Butter the inside of a cake 
mold and sprinkle thickly with fine Zwieback or cracker 
crumbs. Fill with the batter and bake in a moderate oven 
for 1J4 hours. Also excellent baked in two layers and fin- 
ished with jelly between and rum icing over the top. 

Miss Von Destinon. 
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Scotch Short Bread. 

Cream Yi lb. butter with |4 lb. sugar and work in 1 lb. 
flour. Knead long. Press Yi inch thick. Press edge ^ith 
thumb and prick with fork and bake until light brown. 

Mrs, J, K. Gamble. 

Highland Short Bread. » 

1 lb. flour. 

4 oz. powdered sugar. 
Yi lb. fresh butter. 

Work flour and sugar into the butter, then halve the dough 
and knead it out into two rounds. Make round edges with 
thumb and prick with fork. Divide the rounds in four and 
bake in a moderate oven. Mrs. Thomas Erskine. 

Sour Cream Cookies. 

1 cup sour cream. 

1 cup butter. 

2 cups sugar. 

2 eggs. 

1 teaspoon soda sifted with about AYz cups flour. 
Flavor to suit. Mrs. A. C. Churchill. 

Rich Sugar Cookies. 

4 eggs. 

3 cups flour. 

2 cups sugar. 
1 cup butter. 

1 teaspoon baking powder. 

Vanilla. 
Roll fairly thin and bake in a quick oven. Sprinkle with 
sugar. Mrs. R. B. Sinnott. 

Sprlngerlie (Gterman Christmas Cakes). 

1 lb. flour. 

1 lb. powdered sugar. 

1 tablespoon water. 

4 eggs beaten together. 

2 teaspoons anise seed pounded in a mortar. 
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Mix in bowL Turn out and knead. Roll Yi inch thick, cut 
in small sheets and press well on lightly floured molds. Cut 
apart and let dry over night. Put on buttered tins and bake 
in slow oven till straw-colored. 

Miss Kate W. Failing. 

Squaws. 

Melt together 2-3 cup butter and 1 ounce bitter chocolate. 
Beat 1 egg and 2-3 cup sugar, stir in J4 cup flour and 1 tea- 
spoon vanilla and then add the melted butter (not hot) and 
chocolate; then 2-3 cup chopped walnuts. Let mixture stand 
until quite stiff. Drop from teaspoon on flat tins and bake 
in moderate oven. Mrs. ]. K. Gamble. 

Tea Cakes. 
V/i cup of sugar. 
|/i cup of butter. 
j/2 cup of milk. 

2 cups of flour. 

3 eggs. 

V/i teaspoons baking powder. 

Cream the butter and sugar, add the beaten yolks, next 
the milk, then flour with baking powder, and lastly the well 
beaten whites. Flavor with either mace or vanilla. 

Frosting. 

2 teaspoons of cocoa. 

1 teaspoon melted butter. 

2 tablespoons hot coffee. 
1 cup powdered sugar. 

Put on while cakes are warm. 

Mrs. F. E. Hart. ' 

Toledo Cookies. 

1 cup sugar. 
Yi cup butter. 

2 eggs. 

Yz teaspoon soda in 3 tablespoons of sour cream. 
1 teaspoon cream tartar. 

3 or 4 grates of nutmeg. 
Roll very soft. 
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Napoleon Cakes. 

J4 lb. flour. 
3 oz. butter. 

1 oz. sweet ground almonds. 
1 oz. sifted sugar. 
Yolk of 1 egg. 

Rub the butter into the flour; add the sugar and almonds; 
mix well. Moisten with enough yolk of egg to make a very 
stiff paste. Put it aside for an hour to cool ; roll out in 2 thin 
sheets. Bake to very pale brown in a moderately heated oven. 
Spread 1 sheet with raspberry jam and lay the other on the 
top. Cut in fingers while hot. Serve as a sweet piled up on 
a lace paper, dusting each finger with icing sugar. May be 
eaten cold as afternoon tea cakes. 

Jane S. Napier, 

Marguerites. 

Boil 1 cup of sugar and J/^ cup of water until it will spin 
a thread 2 inches in length. Add 5 marshmallows, cut in 
small pieces, and let stand on back of range until they are 
dissolved (a moment or two). Pour in a fine stream on the 
whites of 2 eggs beaten dry, beating constantly meanwhile. 
Add 2 teaspoons of cocoanut, 1 cup of chopped walnuts, and 
1 teaspoon of vanilla. Dispose on little square crackers and 
set in a moderate oven until the mixture is lightly colored. 
Serve in the place of cookies. 

Mrs. W, /. Burns. 

Oatmeal Cookies. 

1 1-3 cups of butter. 
1 1-3 cups of brown sugar. 
V/i cups of rolled oats. 
V/i cups of flour. 
2 eggs. 

2 teaspoons of baking powder. 
1 teaspoon of cinnamon. 
Drop from teaspoon. 

Mrs. W. ]. Burns. 



Spiced Fruits and Pickles 

Spiced Cherries. 

8 lbs. pitted cherries. 
4 lbs. sugar. 
Yi pint vinegar. 
2 teaspoons cloves. 

Put cherries in syrup and boil 5 minutes. Drain, boil 
syrup with cloves until thick, add cherries and vinegar, bring 
to the boiling point and bottle. Mrs, J. C. Griffin, 

Spiced Cherries. 

6 lbs. stoned cherries. 

3 lbs. sugar. 

2 pints vinegar. 

2 nutmegs. 

2 sticks cinnamon. Crushed slightly and tied in 

2 dozen cloves. muslin bag. 

6 pieces ginger root. 

4 blades mace. 

Boil thoroughly and let stand in 'porcelain kettle over night, 
Boil next morning until fruit can be pierced with a straw but 
not broken. Fill glass jars two-thirds; boil liquor half hour 
longer; pour over and seal. 

Mrs, Harriet Mc Arthur, 

9 

Chili Sauce. 

6 large ripe tomatoes. 
6 green peppers. 
1 large onion. 

Peel tomatoes. Chop tomatoes, peppers and onions sep- 
arately and quite fine. Mix with 2 cups cider vinegar. 

teaspoon salt. 

cup brown sugar. 

teaspoon ginger. 

teaspoon nutmeg. 

teaspoon allspice. 

teaspoon cloves. 

teaspoon cinnamon. 
Cook until thick. Makes about 1 quart. 

Mrs, Philip C, Schuyler, 
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Chili Sauce. 

50 large tomatoes. 

12 red or green peppers. 

8 onions. 
10 tablespoons sugar. 

6 tablespoons salt. 

1 pint vinegar. 

Celery seed, cloves, cinnamon, allspice (scant) to taste. 
Add cayenne pepper if other peppers do not seem quite hot 
enough. Peel tomatoes and chop them with onions and pep- 
pers quite fine. Boil 2 or 3 hours. Stir while boiling. 

Mrs, Joseph Young, 

Corn Salad. 

24 ears of green corn. 

1 medium-sized head of cabbage. 
6 onions. 

3 large red peppers (remove the seeds) . 

2 bunches of celery. 
Vi cup of salt. 

4 cups of sugar. 

2 quarts of vinegar. 
Yl lb. ground mustard. 
Put all together and boil one hour. 

Mrs, Henry B, Joy, 

Pickled Chips. 

Put 1 gallon medium-sized cucumbers into stone jar. Rub 
small handful salt into enough boiling water to cover. Turn 
over dUcumbers and cover closely; repeat three mornings. 
Wipe dry "and slice. One cup white sugar and 1 pint cider 
vinegar to 1 quart sliced cucumbers. Boil the vinegar, sugar, 
dessertspoon mixed spices; add a few red peppers and black 
and white mustard seed. Put in cucumbers, boil a few min- 
utes and seal in glass jars. 

Mrs. W, B, Streeter, 
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S{)iced Gooseberries. 

12 pints gooseberries. 

1 pint vinegar. 

9 lbs. sugar. 

1 tablespoon each cinnamon, cloves and allspice. 

Put berries in kettle with half the sugar and a very little 
water. When nearly done, or 10 minutes before the l|/2 hours 
is up, add rest of sugar. Set off the fire and add spices and 
vinegar. 

Mrs, Charles Basey, 

Spiced Grapes. 

7 lbs. grapes. 
3J/2 lbs. sugar. 
1 cup vinegar. 

1 cup grape juice. 

2 oz. cinnamon. 
1 oz. cloves. 

Pulp grapes; boil until very soft so the seeds will come 
out. Put through colander; mix with the skins and put all 
the ingredients together and boil until it jellies — about l|/2 
or 2 hours. 

Mrs. William H. Corbett, 

Cucumber Catsup (Uncooked). 

Peel and chop 6 green cucumbers (table size), add 1 
green pepper and 2 small onions, minced; drain this and 
add salt, pepper and vinegar to taste and turn it into glass jars. 
Use for sandwiches or with cold meats. 

Mrs, F. B, Waite. 

Cucumber Jelly. 

Soak 1 box Knox gelatine in 1 cup of cold water for half 
an hour. Then add 2 tablespoons of hot water and 7 of vine- 
gar. Grate 6 cucumbers and 1 small onion ; add to this 1 tea- 
spoon salt and a dash of red pepper. Mix this with the gela- 
tine ; strain through a fine sieve, color with pistache, and pour 
into a ring mold. Serve with quartered tomatoes in the cen- 
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ter, over which pour a French dressing. Garnish with lettuce 
leaves around outer edge of jelly. 

Mrs. D. T, Honeyman, 

Cucumber Pickles. 

To 1 gallon of vinegar add 2 cups sugar, 1 cup horse radish, 
2-3 cup salt, 3 heaping teaspoons of mustard, 1 teaspoon 
of alum and a quart of small button onions. Pour hot water 
(boiling), over cucumbers. When cold, wipe dry and put in 
prepared vinegar. Don't heat the vinegar; pour over cold. 

Mrs, Henry E. Jones, 

Cucumber Pickles. 

Scald the cucumbers with hot water, let them stand until 
cool. Then wipe each one separately and place in cans. 

Scald 1 gallon vinegar, 1 cup of salt, 1 teaspoonful of 
alum, 1 cup of sugar, flavoring with horseradish, red peppers 
and mustard seed. Pour this, boiling hot, over the cucumbers. 
Distribute amongst the pickles, celery seed, cloves and stick 
cinnamon. 

These pickles are easily made and keep well. 

Mrs, H, C, Ewing, 

Cucumber Pickles. 

250 sniall cucumbers. 

Wash well in cold water and lay in lime 12 hours. Take 
out and drain. Add 2 dozen button onions, 2 dozen small red 
peppers, a few slices of horseradish root, 1 cup mustard seed, 
a few whole cloves. When all is ready have 2 gallons of cider 
vinegar and 2 pounds sugar, scalding hot, and pour over all. 
Put up in glass jars. 

Mrs. Henry B. Joy, 

Mustard Pickles. 

1 head cauliflower. 
1 pint small white onions. 
1 pint sliced green tomatoes. 
XYi pints sliced cucumbers. 
1 red and 1 green pepper, chopped fine. 
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Make a brine of 1 cup salt and enough water to cover the 
vegetables. Let stand 24 hours. Scald in brine, then drain 
thoroughly. Add the vegetables to the following mixtures; 
heat through and seal in glass jars: Mix 1 tablespoon (heap- 
ing) of flour, and 3 tablespoons of mustard, with cold vine- 
gar enough to make a smooth paste. Add nearly 1 pint brown 
sugar and about 3 pints of vinegar. Boil until thick and 
smooth. 

L. C. C. B, 

Mushroom Catsup. 

Wipe freshly gathered mushrooms, put in layers in earthen 
vessel, sprinkling salt between each layer. Cover with damp 
cloth and stand in warm place 36 hours; then wash and strain. 
To each quart of liquid add 1 ounce pepper corns, boil 30 
minutes, then add 1 ounce each whole cloves and allspice, |/2 
ounce ginger root, 1 blade mace; simmer 20 minutes. When 
cold, strain and bottle. 

L. C. C. B. 

Mustard Relish. 

1 qt. onions, chopped. 

1 qt. small onions, whole 

1 qt. small cucumbers. 

1 qt. cucumbers, chopped. 

2 stalks of celery. 
1 cauliflower. 

3 green peppers. 

Stir in a ]/2 cup of salt and let stand over night. In the 
morning drain well. Scald together J/2 gallon vinegar, J4 lb. 
mustard seed, % ounce celery seed. Add 1 cup flour, ^ 
ounce of turmeric, 2 ounces of mustard and 2 cups of sugar. 
Add pickles and scald. 

Mrs. H. C. Ewing. 

Oil Pickle. 

1 dozen large cucumbers. 
6 medium sized onions. 

Slice onions thin, also cucumbers with skin on; place in 
bowl in alternate layers, sprinkled well with salt. Let stand 
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3 hours, then drain off salt and water. Then to 1 quart of 
vinegar add Yi cup salad oil, Yi cup mustard seed, 1 table- 
spoon celery seed; put in jar, pour over the cold vinegar and 
cover tight. 

Grosse Pointe. 

Sweet Pickle Peaches. 

7 lbs. fruit. 

4 lbs. sugar. 

1 pint vinegar. 

Small handful whole cinnamon and cloves tied in a bag. 
Put vinegar and sugar on to boil and skim. Then put in the 
whole peeled peaches and boil until tender. Try with straw. 
Drain out the fruit and put in crock. Boil syrup down until 
of the right consistency and pour over fruit while hot. Same 
recipe for pears or plums. 

Mrs, Joseph Young, 

Oreen Tomato Pickles. 

1 peck green tomatoes. 
6 large onions. 

1 teaspoon salt. 

Stand all night and drain. 

2 cups water. 

1 cup vinegar. 

Boil 1 minute and drain. 

1 teaspoon cayenne. 

2 quarts vinegar. 

3 lbs. brown sugar. 

Yz lb. white mustard seed. 

2 tablespoons each of allspice, cloves, whole in bag; cin- 
namon ginger and mustard, ground. 
Cook until done. 

Mrs. Wells Gilbert. 

Piccalili. 

2 dozen large cucumbers. 

1 dozen onions. 

1 dozen large green tomatoes. 
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1 J/2 heads of cabbage. 

2 red peppers, 2 green peppers. 
Yi dozen heads of celery. 
Chop all fine. Put in bowl, sprinkle with salt, let stand 
3 hours. Have a kettle with half water and cider vinegar. 
Put all in together and let simmer 15 minutes, and then drain. 
Put clear cider vinegar, 2 lbs. of brown sugar; let come to a 
boil and pour over all. Add 2 tablespoons mustard seed, 2 of 
celery seed. Put up in glass jars. 

Mrs, Henry B, Joy. 

Raw Relish. 

1 box tomatoes. 
6 green peppers. 
6 red peppers. 

2 cups celery. 
8 onions. 

1 lb. brown sugar. 
Vi cup salt. 

3 pints vinegar. 

j/2 ounce ground cinnamon. 

1 ounce mustard seed. 
Chop all ingredients separately and squeeze tomatoes in 
cloth; then mix all together and seal in jars. 

Mrs. A. F. Biles. 

Tomato Chutney. 

2 quarts tomatoes. 
1 quart onions. 

1 pint brown sugar. 
4 green peppers. 
1 red pepper. 

Chop all fine and add to vinegar after cinnamon, allspice 
and cloves have been cooked in it. Salt and pepper to taste. 

M. r. 
Pickled Walnuts. 

Run a long needle through very soft young walnuts; cover 
with a very strong brine. Leave a week, changing brine every 
day. Then wash walnuts, cover with vinegar, boil 10 minutes. 
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Add spices, cover closely and keep cool for about 3 weeks. 
For spice bags use 4 tablespoons each of whole cloves, pepper- 
corn, mace, celery and mustard seed. Good with meats. 

Mrs. Sanderson Reed. 

Walnut Catsup. 

Use soft green walnuts; grind or pound in earthen mortar, 
then turn into stone jar, sprinkle with salt, and cover with 
vinegar; stand 1 week, stirring well each day. Strain through 
a coarse cloth. To each gallon of liquid add 1 ounce each of 
whole cloves, peppercorns, ginger, mace and celery seed, J/2 a 
crushed nutmeg, 1 clove of garlic, J/2 teaspoon cayenne. Boil 
slowly. 

L. C. C. B. 

Sweet Pickled Watermelon Rind. 

Cut skin and all the meat from the rind and let it stand 
in very cold water until syrup is ready. 

Syrup. 

4 cups vinegar. 

8 lbs. sugar. 

Cooked 10 minutes. 

Add a little green ginger root, 4 tablespoons of whole 
cloves, 4 tablespoons of cinnamon sticks, 1 tablespoon whole 
mace, tied in cheesecloth bag. Cook until syrupy, add melon 
rind and simmer slowly until clear and tender and rich brown 
(about 1 hour). Put in glass jars or stone crocks. 

Use canteloupe rind or quinces also in same syrup if 
wished. Nice with meats or vanilla ice cream. 

Mrs. Sanderson Reed. 



Hoffman Brothers 

FLORISTS 

Cut Flowers and Design Work a 
specialty. Palms, Ferns, Pot Plants 

768 Glisan St., Portland, Ore. 

Phone Main 1045 

Greenhouses Located at Sylvan, 
Oregon. Phone Main 9046 



Launderers Dry Cleaners 

Opera House 
Laundry Co. 

Phones Main 3170 A 31T0 
Second and Everett Streets 



Preserves 



Canning, Preserving, Etc. 

For canned fruit use ^4 lb. sugar to 1 lb. fruit. 
For jams or marmalades use y^ lbs. sugar to 1 lb. fruit. 
For jellies use 1 lb. sugar to 1 pt. juice. 
Grapes and cherries do not jelly easily. A little gelatine 
added will insure success. 

Almond Prunes. 

Pit Italian prunes and stuff them with blanched almonds, 
pinning them together with sticks of cinnamon. Make a syrup. 
For every 7 lbs. of fruit take 1 lb. sugar and 1 pint vinegar, 
cinnamon and cloves to taste. Cook syrup first; then drop in 
prunes and cook through. Take out carefully, so as not to 
break, put in jars, cover with syrup and seal tightly. 

Mrs. 5. M. Mears. 

Apricot Marmalade. 

Pour boiling water over apricots, skin them, put a pound 
of sugar to a pound of fruit and leave them over night. 
Blanch the pits. Put fruit on in the morning and cook until 
clear, taking out one at a time and putting in glasses. Put 
3 or 4 pits in each glass. 

Mrs. Henry E. Jones. 

Apricot or Peach Marmalade. 

Put fruit in wire basket and plunge in boiling water for 
2 minutes. Rub off the skin with a coarse towel. Can fruit 
in halves, take out the stones, measure the fruit and put into 
preserving kettle. To 6 quarts of fruit use 1 quart of water, 
cook half an hour, then add 3 quarts of granulated sugar and 
cook 1 hour, stirring nearly all of the time. The marmalade 
should be thick, smooth and glossy. Put up in small jars 
or tumblers. Mrs. Marcus Fleishner, 

Apricot Preserve. 

To 1 lb. stoned and peeled apricots take % lb. of sugar, 
1 can of whole pineapple, cut in small pieces. Put apricots to 
boil, then add sugar, which has been heated in the oven. Boil 
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together 1 hour on slow fire, stirring constantly. Then add 
the pieces of pineapple. Boil 20 minutes and put in airtight 
bottles. Do not add juice of pineapple. 

Mrs. Solomon Hirsch, 

Bar-le-duc. 

Boil together for 5 minutes, 2 pints sugar and 1 pint 
water. Measure and add an equal portion strained currant 
juice. Boil this until it jellies. Then measure and add an 
equal amount seeded currants. Boil up once and put in 
glasses. Set away for five days, then seal. Seed currants 
with sharp-pointed stick or needle. 

Mrs, Charles North, 

Bar-le-duc. 

Heat J4 of a cup (or more if liked sweeter) strained honey 
to the boiling point and add 1 cup seeded currants or goose- 
berries. Let berries become thoroughly heated. Fill glasses 
and when cold cover with paraffin. 

Red huckleberries may also be done in this way. 

Mrs, J, Kossuth Gamble. 

Brandied Cherries. 

Large ripe Royal Anne cherries; leave half stem on each, 
wash, drain and pack in jars; place in steamer and when hot 
through pour over them a hot syrup made with a little sugar, 
lemon juice, red fruit coloring and water sufficient to cover 
cherries; pour 3 or 4 tablespoons of brandy over each quart 
of the hot cherries; fill with hot syrup and seal. Do not steam 
too long or the fruit will shrivel. 

Mrs. F, B. Waite. 

Cherry Conserve. 

10 quarts cherries or currants. 

4 lbs. granulated sugar. 
V/i lbs. raisins, seeded and chopped. 

4 oranges (entire) chopped. 

1 lb. English walnuts. 
Boil Yi hour. Mrs. Wells Gilbert. 
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Ground Cherries. 

To 1 lb. fruit take 1 lb. sugar. Boil sugar with as little 
water as possible until clear. Put in fruit and boil until clear, 
about 1 hour. Seal in pint jars. 

Mrs. S. M. Mears. 

Currant Conserve. 

5 lbs. currants, steamed and mashed. 

5 lbs. granulated sugar. 

5 oranges cut in dice (rind ^nd pulp). 
2J/2 lbs. seeded raisins. 
Mix and boil 30 minutes or until thick like jam. 

Mrs. James K. Armsby. 

Currant Jelly. 

Use currants which are a little underripe, preferably cherry 
currants. Pick over currants without removing the stems. 
Wash and drain. Put a few in a granite pan and crush with 
the potato masher. Add more and crush until all are used. 
Cook slowly until currants look white. Strain through a bag 
made from a double thickness of cheesecloth. Do not squeeze 
but allow the juice to drip. Measure the juice and boil about 
15 minutes, add an equal quantity of hot granulated sugar, 
allow it to come to a boil, skim and pour into jelly glasses. 

Mrs. 5. r. Hamilton. 

Chipped Ginger Pear. 

8 lbs. of pears. 
8 lbs. of granulated sugar. 
J/2 lb. of candied ginger root. 
4 lemons (boil whole in clear water before slicing). 

Peel and slice the pears very fine, chip the ginger root 
and let them boil together with sugar 1 hour slowly; then 
slice in lemons and boil another hour slowly. Use Canton 
ginger. 

This will make 12 lbs. of pears. 

Mrs. Henry B. Joy. 
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Gtooseberry Conserve. 

5 lbs. gooseberries, stemmed. 

5 lbs. granulated sugar. 

5 oranges cut in small pieces (using rind and pulp) . 

2 lbs. seeded raisins. 

Cook like jam. 

Mrs, James K. Armsby. 

Gooseberry Jam. 

8 lbs. ripe gooseberries. 
1 quart currant juice. 
5 lbs. granulated sugar. 

Top and tail berries, put sugar and currant juice in porce- 
lain kettle, boil and skim; add gooseberries and simmer ^ 
of an hour (gently) . Stand aside for 2 days. Bring again to 
boiling point, or until each berry is perfectly transparent. 
Stir frequently. Pour in glasses, when cold cover with para- 
ffin and keep in cool place. 

Mrs. F. E. Hart. 

Grape Conserve. 

One basket Concord grapes cooked in a little water until 
soft. Press through a sieve. Measure pulp and add equal 
amount of sugar, 2 lbs. seeded raisins and 1 lb. English wal- 
nuts chopped. Cook until thick. 

Mrs. ]. K. Armsby. 

Grape Fruit Marmalade. 

Eight rinds scrubbed and free from blemish, cut very fine. 
Put to soak overnight with 3 quarts water and 1 cup salt. 
Next morning drain and put to soak again in fresh brine, 
stirring occasionally. The third morning drain and wash 
thoroughly; then cover with cold water and cook % hour. 
Then pour off, cover with cold water, stand over night. Fourth 
morning drain well and add juice of 6 large lemons^ and 
1 quart water. Cook carefully % hour, then weigh and add 
equal amount sugar. Boil hard about 15 minutes. Watch 
carefully. Mrs. Harriet Mc Arthur. 
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Orange Marmalade. 

1 large grape fruit. 
1 lemon. 

1 orange. 

Slice fine, using all but the seeds. Measure and add 
3 cups of water to 1 cup of fruit. Let stand over night. In 
the morning cook 15 minutes. Measure again and add equal 
quantity of sugar. Cook 3 hours. This should make 15 
tumblers amber colored marmalade. 

Rev, //. /?. Talbot 

Brandied Peaches. 

Weigh peaches. Make a syrup, pound for pound. Heat 
sugar in oven first, then put in kettle with a cup of water 
to 3 lbs. of sugar. While the syrup is getting hot plunge 
the peaches into boiling water to remove skins; then plunge 
into cold water. Put fruit into syrup and cook until tender. 
Take peaches out and boil syrup down for J/2 hour. Let 
peaches stand in syrup all night. Next day set kettle on stove 
and let it get thoroughly hot. Put peaches in jars with one- 
third Brandy and two-thirds syrup. Seal. 

Mrs. E. F. Tucker. 

Brandied Peaches. 

Make heavy syrup of 5 lbs. sugar and I/2 pint water. 
Have 5 lbs. peaches carefully skinned and dropped into cold 
water until syrup is ready. Boil peaches until they look 
transparent. Fill the jars with the peaches and fill to the 
top with Brandy. Bottle the juice for desserts and beverages. 

Mrs. Charles Scadding. 

Plum Conserve. 

6 lbs. damson plums (pitted). 

6 lbs. sugar. 

6 lbs. seeded raisins. 

2 lbs. English walnuts (chopped) . 
Juice of 4 oranges, rind of 1. 
Juice and rind of 2 lemons. 

Mix and cook until thick. Mrs. James K. Armsby. 
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Prune Jam. 

Three-quarters pound sugar to 1 pound fruit, measured 
after removing stones. Cook prunes rather soft before adding 
sugar. Add 3 pears, juice of V/i lemons, 1 teaspoon each of 
allspice, cinnamon and cloves, and ^ teaspoon nutmeg, 1 
wineglass Whisky, % cup chopped walnuts. Cook 3 hours. 

Mrs, Solomon Hirsch, 

Prune and Orange Jam. 

6 lbs, prunes. 
1 lb. raisins. 
3 oranges. 

Pit prunes and weigh; add just enough water to cook 
them until soft; add orange pulp and rind, which has previ- 
ously been cut Rne and boiled until clear, and the sugar, and 
cook 20 minutes. Last of all add raisins which have been 
soaked a few minutes in hot water. 

Miss Gile. 

Quince Honey. 

Pare and put through meat chopper three large quinces. 
Put in kettle with 3 lbs. sugar and 1 quart water. Boil to- 
gether about 30 minutes, or until it jellies. 

Mrs. Chas, Hemphill, 

Raspberries. 

Put berries in glass jars, set them on stove in boiler with 
cold water, allowing berries to heat through gradually. Make 
a syrup of 3 cups of sugar and 1 cup of water to each 2 quarts 
of berries. Boil syrup until clear, then pour over berries in 
jars and seal while jars are in water, immediately. 

Do peaches in the same way, only using a little more 
sugar, and if pears a little less. 

Mrs, Robert Washburn, 

Rhubarb Canned Without Cooking. 

Wash carefully and cut tender rhubarb, without peeling; 
pack tightly in sterilized jars, fill full of wal^r that has been 



\ PRESERVES 239 



boiled and cooled, seal ai^d keep in cold dark closet. Goose- 
berries may be canned inxthe same way. 

\ Mrs, F. B, Waite. 

Strawberry Jam. 

Allow 1 lb. of sugar to 1 Ibv of berries. Mash the berries 
slightly with a wooden potato ipasher; cover with sugar and 
let stand until juicy. Add the k'est of the sugar. Boil until 
of desired consistency* skim (\ccasionally. Pour in jelly 
glasses and when cold cover with paraffine. 

. Mrs. W. D. Scott 

Strawberry Preserves. 

1 glass strawberries. 

1 glass sugar. 

Put berries into a saucepan and pour the sugar over them. 
Boil about 10 minutes and pour into glasses; cover with 
paraffine. 

Mrs, John Kollock. 

Sunkist Strawberries. 

Weigh fruit and sugar, pound for pound. Let them stand 
over night. In the morning put in kettle and let them come 
to a boil over modest fire. Skim out berries and spread on 
shallow platters or plates. Each morning add more syrup, 
enough to cover fruit nicely. It requires about a week of 
sunshine to use all the syrup. 

Put into jelly glasses and cover with paraffine. 

Mrs, Henry E. Jones. 

Tomato Preserves. 

First scald the tomatoes in order to remove the skin. 

To 3 large cups of tomatoes put 3 large cups of granulated 
sugar. Do not put any water with it. After the tomatoes have 
been boiling about 20 minutes, add 2 sticks of cinnamon* 1 
tablespoon cloves, and let all this boil about 20 minutes longer 
until the syrup gets thick and it looks quite dark. 

Test it by putting a little of it in a saucer. When cool, 
if it is quite thick, it is cooked sufficiently. 

Mrs. Theodore Wygant. 
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Beverages for Invalids and Others 



Where a quantity of tea is to be used as at receptions, it 
is well to put the tea into a Swiss muslin bag, using enough 
to make a very strong infusion. Place the bag in the scalded 
pot; add the boiling water; after five minutes remove the bag. 
Keep a kettle of water boiling over an alcohol flame and use 
it to dilute the tea as needed. 

Currant Shrub. 

Strain currant juice and allow 1 pound of sugar to 2 cups 
of juice. Boil five minutes, then stir briskly till cool. Bottle 
and use as a beverage, 1 tablespoon of shrub to a glass of 
water. 

Egg Nog. 

1 egg beaten separately. 

1 tablespoon best brandy. 

2 teaspoons sugar, beaten in yolk. 
J4 pt- cream. 

Shake well in shaker wjth bits of ice if allowed. 

Mrs. /. K. G. 

Exchange Fruit Punch. 

1 doz. lemons. 
3 oranges. 

j/2 cup cherries, 
V/i cup sugar. 

2 cups fruit juice (any kind). 
Enough water to make 1 gallon. 

Mrs. Gertrude Hall. 

Fruit Punch. 

1 cup lemon juice. 

2 cups sugar. 

1 pt. fruit juice (made of currants, raspberries, straw- 
berries — all sorts). 



1 pineapple, grated. 

2 quts. water (ice). 



Mrs. Henry E. Jones. 
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Frappe, for Eighty People. 

4 doz. lemons. 

14 oranges. 

2 tins grated pineapple. 
1 pt. apricot juice. 

3 qts. sugar. 
20 qts.. water. 

When ready to serve put a 2-qt. brick of orange ice in 
punch bowl. 

Mrs. Scudding, 

Grape Juice. 

24 lbs. grapes (crushed). 

10 ozs. tartaric acid dissolved in 1 qt. water. 

Let remain 48 hours, then strain. Add as many pounds of 
sugar as you have pints of juice, and after it is thoroughly 
dissolved bottle cold. 

Miss Failing, 

Iced Chocolate. 

To 1 cup cold rich milk add 1 stick Maillard's triple vanilla 
chocolate broken into small bits. Stir until the chocolate is 
dissolved and quite smooth. Let it just boil. Beat with the 
egg beater and pour very hot over plenty of cracked ice in tall 
glasses. Heap whipped cream on top. The chocolate is quite 
sweet but more sugar may be added. 

Mrs, W. B, Ayer. 

Koumys. 

1 qt. fresh milk. 

2 level tablespoons sugar. 
1-3 cake compressed yeast. 

Heat milk and sugar to blood heat (100 degrees). Dis- 
solve the yeast in a little of the warm milk and add to the 
whole. Bottle at once in bottles with patent corks, using four 
pint bottles for this amount. Leave in warm room for twenty- 
four hours and then place on ice. It is ready for use on the 
fourth day. Care should be taken in opening the bottles. 

Mildred Nichols, 
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Maple Egg. 

Beat an egg until foamy. Add gradually two tablespoons 
of ice-cold maple syrup. Stir in a half a cup of rich milk. 
Pile whipped cream over the top and sprinkle with crushed 
maple sugar. Serve with a few green maple leaves on each 
plate. 

Laureate Mint Punch. 

Put into a punch bowl 1 cup granulated sugar; add the 
juice of six lemons and stir until the sugar is dissolved. Then 
add three lemons sliced very thin and set it in the ice chest 
until ready to serve. Then add 1 dozen sprays of mint and 
a quart or more of crushed ice. Stir well and pour from a 
height into it 2 or 3 bottles of imported ginger ale. 

Mrs, H. D. Story. 

Orange Cordial. 

Put one pint whisky in a quart bottle; fill up with bits of 
orange peel (all need not be put in at once), cork and let 
stand for six weeks. Then strain and add one pound fine 
sugar. When sugar is melted the cordial is ready to serve. 

Mrs. Virginia Bramhall, 

Orangegg. 

Beat the yolk of an egg light with 1 tablespoon sugar 
(more or less as liked). Add the juice of 1 orange and the 
well-beaten white of the egg. Cracked ice may be added also. 

G.G. 

Sangaree. 

1 cup Claret. 
1 cup boiling water. 
6 whole cloves. 
3 tablespoons sugar. 
12 whole allspice. 
2-in. stick cinnamon. 
Grated nutmeg to taste. 
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Boil water and spices 15 minutes. Remove from fire and 
dissolve sugar in it. Put Claret into a pitcher, strain sugar 
and spices into it and flavor with nutmeg. Add more sugar 
if desired. Serve hot. A few sprigs of mint adds both to 
flavor and looks. 

Mrs. Mclndoe. 

Strawberry Sherbet. 

Crush a quart of strawberries to a paste and add three 
pints of water, the juice of a lemon, and a tablespoon of 
orange extract. Mix and allow to stand for three hours. Strain 
into a pound of sugar, stir well, and set on ice till ready for 
use. 

Raspberry Vinegar. 

Take 1 quart best cider vinegar. Add to it 2 quarts ripe 
raspberries and let it stand twenty-four hours. Mash the ber- 
ries and strain, adding 2 quarts more of fruit. After strain- 
ing, let it stand one day. Mash and strain, adding 2 quarts 
more fruit. When these have stood twenty-four hours, strain. 
Use 1 pound of sugar to 1 pint of juice; boil 15 minutes, re- 
moving the scum. Bottle at once. 

Old-Fashioned Raspberry Vinegar. 

Pour one quart strong vinegar over four quarts carefully 
picked and slightly crushed red raspberries. Cover and let 
stand three days to one week (according to the weather). 
Having the fruit in glass jars in the sun is said to produce 
superior color and flavor. Strain through flannel, and for 
every pint of liquid allow one pint sugar and J^ cup water. 
Make a syrup in the preserving kettle with the sugar and 
water, and boil it to the ''hard ball." Then add the juice and 
boil 10 minutes. Put up in bottles with waxed corks, or in 
ordinary glass cans. Use as a hot or cold drink, diluted to 
taste with boiling, iced or charged water. 

Sherry Flip. 

Place ]/^ tablespoon sugar, 1 raw egg, 1 sherry glass of 
sherry, 1 glass of rich milk or cream in a shaker with broken 
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ice. Shake till thoroughly mixed and frothy. Serve in tall 
glass with grated nutmeg on top. 

Mrs, /. C. Mclndoe, 

Summer Drink. 

3 qts. strong lemonade. 

1 bottle claret. 
^/2 box strawberries. 

Long sprigs of mint. 
Let stand for an hour to ripen. Add ice before serving. 

Miss Failing. 

Turkish Coffee. 

Boil 6 cups (turkish coffee cup size) of water and put in 
2 teaspoons of granulated sugar. Let it boil and add 2 heap- 
ing teaspoons powdered coffee. Let it boil 1 minute, moving 
it back when it is likely to boil over. Just before serving add 
4 drops of orange flower water and pour grounds and all into 
the tiny cups. Each cup should have a portion of the foam. 

By courtesy of Atiyeh Bros. 



L. C. McClintock 

Painting, Tinting and Wall-Papering 

Decorating 



169 Fourth Street 



Phone Main 9183 



%0n : 



We bow. 

And likewise smile. 



We have had the pleasure of printing this 
Cook Book for the Woman's Exchange. 

We beg to advise the fair reader that 
when in need of printing of any kind, cards, 
announcements, invitations, or anything else, 
we shall be glad to serve you promptly and 
at prices that will meet your approval. 

We make a specialty of real printing service. 



~ Z^ll If you don't need anything 

Srtttff jllOltS in the printing line, your hus- 
band does. Tell him about us. 



Wells & Company 

Main 6307 

86 1-2 Broadway, near Oak 
Portland, Oregon 



Invalid Dishes 



Albumen Water. 

White of 1 egg beaten with 3 teaspoons granulated sugar, 
juice of 1 orange, cracked ice, water or soda water. 

G,G. 

Arrowroot. 

2 teaspoons of arrowroot. 
1 tablespoon of cold water. 
!/2 pt. of boiling water. 

Mix the arrowroot smoothly in a basin with cold water; 
pour on the boiling water, stirring all the time. Put the ar- 
rowroot into a tumbler and sweeten with one lump of sugar; 
flavor with grated nutmeg, cinnamon or piece of lemon rind, 
3 tablespoons of Sherry or Port when allowed. Arrowroot 
made with milk instead of water is far nicer but not so easily 
digested. It should be mixed in the same way with 5 table- 
spoons of cold water, then boiling milk poured on it and well 
stirred. When made in this manner no wine should be used. 

Barley Water. 

1 tablespoon of pearl barley. 
1 or 2 lumps of sugar. 

Rind of 1 lemon. 

Juice of j/2 lemon. 
1 qt. boiling water. 

Wash the barley in cold water, add the sugar, lemon rind 
and juice, pour on the boiling water; let it stand in a cool 
place for 3 or 4 hours, then strain for use through a fine 
hair sieve. 

Mrs, J, W. Bridgman. 

Scraped Beef Balls. 

One pound of round steak, 1 inch thick; wash and scrape 
pulp off with spoon. Make into small balls, add a pinch of 
salt and broil quickly under flame or fry in very hot pan in 
which a small piece of butter has been put. This makes 
enough for six people. If a sauce is wanted put a tablespoon 
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of flour into the pan in which the balls have been cooked; 
slowly add a cup of milk, stir until smooth and pour over the 
balls. 

Mrs. Otis Wight 

Quickly Made Beef Tea. 

Chop beef as finely as possible. Have it free from fat. 
Soak it in its own weight of water for 10 minutes. Then heat 
to boiling point for 2 or 3 minutes. You will have a strong, 
delicious broth. 

Mrs. Frothingham. 

Chicken Mince. 

j/^ lb. of raw chicken. 
1 teaspoon of butter. 
1 teaspoon of flour. 
% cup of milk or stock from the bones. 
Small blade of mace. 
Salt. 
1 yolk of egg. 

Scrape or shred the meat very fine, taking away the skin 
and any sinews; melt the butter; stir the chicken in it for a 
few minutes until it turns white; add the flour; take off the 
fire and stir in the stock by degrees; add the salt and mace; 
stir until it thickens but do not boil; cook very gently for 
nearly an hour, or until the meat is quite tender; take off 
the fire; stir in the egg yolk and a dust of finely-chopped 
parsley ; take out the mace and serve with sippets of dry toast. 

Miss Frothingham. 

Codfish Soup for Invalids. 

One small cup of codfish picked fine, 1 large cup of cold 
water. Cook slowly for about half an hour. Beat 1 egg with 
egg beater, and after adding a little milk and butter to the 
soup, pour it slowly over the egg, stirring well at the same 
time. 

Mrs. W. D. Scott. 
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Egg in a Nest. 

1 small round of buttered toast. 
A little salt. 
1 fresh egg. 

Separate the white of the egg from the yolk. Put the yolk 
carefully on the center of the toast without breaking, whisk 
the white stiffly with a good pinch of salt and pile it lightly 
all round the yolk; put it in a cool oven for 5 minutes, just 
to set the egg; serve at once. 

M. R. 

Invalid Cutlet. 

1 choice cutlet from loin of mutton. 

2 teacups water. 

1 small stick of celery sliced thin. 
Pepper and salt. 

Take off fat from cutlet; put it in a stewpan with celery 
and seasoning, stew gently for 2 hours. Skim off every 
particle of fat that may rise. 

Miss Rotherham. 

Invalid Soup. 

1 lb. beef. 

1 lb. veal. 

1 lb. Mutton neck. 

1 calf's foot. 

1 pt. of water. 

Simmer for 6 hours; skim carefully; strain and season 
as is expedient. 

Dr, ChapnelL 

Invalid Soup. 

4 or 5 lbs. shin of beef. 
4 or 5 lbs. shin of veal. 

2 qts. water. 

A few carrots and onions. 

Put the cut-up meat in saucepan with the water. Boil 4 
hours; add the vegetables; boil 1 hour. Strain off. Next day 
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remove fat and thicken with arrowroot. Add a little Sherry 
if allowed. It may be taken cold, as jelly, or hot, as soup. 

Miss Rotherham. 

Mutton Broth. 

1 lb. neck of mutton. 
Salt. 

lJ/2 pt- water. 

A sprig of parsley. 

J/^ oz. rice. 

Take away all fat and marrow from the meat and cut into 
small joints; put them into a saucepan with the cold water 
and half a teaspoon of salt; bring gently to the boil; take off 
the fire and skim away every particle of scum; add the rice 
and parsley and even a little onion if allowed; simmer very 
gently 2 hours ; take out the meat and remove all trace of fat. 
Serve with a little finely chopped parsley in the cup. 

M. A. Rotherham. 

Oatmeal Gruel. 

1 cup oatmeal. 

2 qts. water. 
j/2 teaspoon salt. 

Boil slowly until reduced to 1 quart; strain and thin with 
milk if desired. 

Mrs, D. Whittemore. 

Nourishing Gruel. 

1/2 pt. of milk. 
1 teaspoon arrowroot. 

1 egg. 

1 teaspoon sugar. 

1 teaspoon sherry or brandy. 

Stir the arrowroot to a smooth cream with a little of the 

cold milk; boil the rest; pour it on; return to the pan and boil 

for 2 minutes; take off the fire; whisk the egg to a froth and 

stir it to the gruel with the sherry or brandy. 

Mrs, E. T, C. Stevens. 
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Unleavened Wafers. 
Mix 1 quart of flour into a stiff dough with sweet milk, 
into which a little salt has been stirred; roll out very thin; 
cut into round cakes; roll them out again very thin; bake 
quickly. These wafers are easily digested and are very 
delicate. 

Mrs. D, Whittemore. 

Veal and Sago Broth. 

1 lb. lean knuckle of veal. 
1 dessertspoon of sago. 
lj/2 pints of water. 
1 yolk of egg. 
Salt. 
Take away any fat and cut the meat up rather small; put 
it into a stewpan with half a teaspoon of salt and the water; 
bring to the boil and skim; wash the sago, add and simmer 
gently about 2 hours; pound the meat and pass it with the 
broth through a wire sieve; stir in the yolk of the egg and 
stir over a slow fire until hot enough to serve, but do not boil. 
Serve with toast. 

Miss Rotherham. 

Wine Whey. 

Yl pint milk. 

Yi wineglass sherry. 

Yz oz. sugar. 

Boil the milk; add the sugar and sherry, when it is well 
curdled, strain the milk through muslin. Lemon whey could 
be made in the same way, using the juice of half a small 
lemon instead of the wine. It is a less heating drink than the 
wine whey. 

Mrs. E. T. C. Stevens. 



Domestic Science Bureau XXfrL^?rpJt'S'/^?f, 

are invited to register in our afrency, which guarantees the safety and reliability of 
every position secured. 306 Central Building, cor. Alder and Tenth, Phone Main /667 
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Vegetarian Dishes 



Bean Croquettes. 

One cup of baked beans. Mash and press through a 

* colander. Add a tablespoon molasses, tablespoon butter, 

tablespoon vinegar, half teaspoon salt and a little pepper. 

Mix well. When cold, form into small ball, dip in egg, then 

in bread crumbs and fry in butter or vegetable oil. 

Codfish Souffle. 

Soak over night Yi lb. salt cod fish, picked fine. Drain, 
add it to 1 pt. mashed potatoes, 4 tablespoons hot milk, yolks 
of 2 eggs, and 1 oz. butter. Mix well and fold in the beaten 
whites. Put into ramekins or baking dish. Bake 5 to 15 
minutes. 

Deviled Almonds. 

2 ounces of sweet almonds. 

2 ounces of butter. 

7 or 8 croutons of fried bread. 

1 tablespoon of chutney. 

2 chopped pickled gherkins. 

1 tablespoon of Worcestershire sauce. 

Cayenne and salt. 
Blanch and shred the almonds, then fry them brown in 
the butter. Mix the chutney, gherkins, Worcestershire sauce, 
cayenne and salt on a plate; turn this mixture into the pan 
with the almonds and mix well. When quite hot serve on 
croutons. 

S.K, 
Golden Rod Eggs. 

Three hard eggs, one cup white sauce, six slices toast, 
parsley. Method : ( 1 ) To hard cook eggs, drop egg in 2 cups 
of cold water; for each additional egg, add three- fourths cup 
of water. Get water to boiling point, then allow them to 
remain in it 25 minutes. Toast bread. (2) When eggs are 
cooked, make white sauce. (3) Separate yolks from whites, 
and chop whites and add them to white sauce. (4) Pour over 
toast on serving dish. (5) Force yolks through potato ricer 
or strainer and sprinkle over top. (6) Garnish with parsley. 
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Lentil Fritters. 

Yi pint of red lentils. 
1 spring parsley. 
Salt and pepper. 
1 onion. 

1 sprig of thyme. 

2 eggs. 

Wash and pick over the lentils, tie them tightly in a cloth 
with the parsley, thyme and onion sliced; boil for one hour, 
putting them into a large pan of boiling water; open the cloth, 
take out the parsley and thyme, put the lentils in a basin, and 
stir in the eggs and season well. Turn out on a plate to cool 
and set; make up into small round cakes, dip them in beaten 
egg then in flour; fry them in smoking hot fat; drain and 
serve with fried parsley. 

Lentil and Bice Cakes. 

1 cup dry lentil puree. 

1 cup boiled rice. 

1 small onion, chopped very fine and cooked in a little oil. 

Yi teaspoon salt. 

Combine ingredients and form into flat cakes. Put these 
onto an oiled pan and bake 10 minutes in a hot oven. The 
onion may be omitted. 

Macaroni Beignets. 
Boil half a pound of macaroni or spaghetti till quite tender 
in slightly salted boiling water, drain, allow to cool, then cut 
up small; mix with one ounce of grated cheese and a little 
thick white sauce. Heat up, stir well, add two yolks of eggs, 
then spread on a plate or dish to get cold. When cold make 
up into cork shapes, dip into frying batter, and fry in hot 
vegetable oil; when well drained dish up and sprinkle with 
grated Parmesan cheese. 

Milchegg. 

One cup sweet milk, one cubic inch of cheese cut fine. 
Put on stove, and when cheese is nearly dissolved add one 
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beaten egg. Cook until slightly thickened. Add salt and 
pepper to taste. Exceptionally suitable for evening meal 
when tired. 

Mock Fish. 

Grind 1 pint mixed nuts. Mix with them 1 pint cold boiled 
hominy, 3 hard-boiled eggs chopped fine, 1 tablespoon chopped 
parsley, 1 tablespoon grated onion, 1 raw egg. Make into the 
form of a fish, bake on greased paper, basting frequently for 
30 minutes. Have ready browned almonds which have been 
cut into strips. When fish is done, stick into it the browned 
almonds. For fins, make an eye of a bit of truffle, garnish 
with parsley and lemon and serve with sauce Hollandaise. 

Mrs, J, K, Gamble, 

Nut Croquettes. 

Blanch 24 almonds, add |/2 pint pecan, or pine nuts, 
ground very fine. Mix with equal quantity of cold hominy or 
rice, add j/^ teaspoon salt, 1 spoon onion juice, 1 tablespoon 
chopped parsley, 1 saltspoon pepper. Mix thoroughly, form 
into croquettes, roll in crumbs, egg, and crumbs again. Fry 
in deep fat. 

G. G. 
Nut Scrapple. 

Mix 2 cups corn meal, 1 cup hominy, and a tablespoon 
salt, and stir gradually into about 2 quarts boiling water, or 
as much as will make the mush of the right consistency for 
frying. When thoroughly cooked, remove from fire and stir 
in two heaping cups of hickory-nut meats, put through the 
finest grinder of your food chopper. Pour into a deep dish to 
cool, and fry in slices. This makes an appetizing dish for a 
winter morning's breakfast, and takes the place of meat. 

Onion Souffle. 

Melt two tablespoons of butter in a saucepan, add three 
large, sliced onions and 1 cup of water, cover tightly and let 
the onions steam until tender and all the water is cooked out, 
then allow them to become a yellowish color. Remove from 
the fire, mash the onions, add 1 tablespoon of flour, the yolks 
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of 3 eggs and 3 tablespoons of sugar beaten together, 1 table- 
spoon of butter, 2 tablespoons of cream, !4 teaspoon of salt 
and the whites of the eggs stiffly beaten. Divide into buttered 
ramekins, sprinkle a little sugar and chopped nuts over the 
top and bake until ready. 

Peanut Croquettes. 

Take 1 tablespoon of peanut butter to 1 cup of ground 
cracker crumbs, thinning the peanut butter with hot water and 
adding to the cracker crumbs. Moisten with water till the 
mass can be formed into cakes or balls and saute in hot butter 
long enough to brown on each side, and serve with tomato 
sauce. 

M. R. 
Polenta. 

Melt a large spoonful of butter in 1 quart of boiling water. 
Wet 1 pint of commeal with a very little cold water, add 1 
spoonful of salt, then stir in slowly boiling water. Bring it to 
a boil, stirring continually until the meal is cooked and has 
lost its raw taste. It should be thick enough to make into a 
ball. Lay aside to cool; when quite cold cut into thin slices 
and put a layer on the bottom of a pudding dish. Dot it with 
butter and thin slices of cheese; then more mush, cheese and 
butter until the dish is full. Have the last layer cheese and 
bake in a quick oven from 20 to 30 minutes. 

Mrs. Scott Brooke. 
Stuffed Squash. 

Select 6 summer squash of the same size. Cut off the 
hard stems and parboil. Cut out a round disc for the stem 
and scoop out some of the contents. Make a rich cream 
sauce, add a little Worcestershire sauce and a cup of New 
York dairy cheese. Cut in dice and add 2 ounces of cracker 
crumbs and I egg. Stir all together over the fire until quite 
melted. Into each squash put a tablespoon of this paste and 
bake brown in quick oven. To the remainder of the sauce 
add a little thick cream and heat. Pour this over the squash 
and serve. Spanish onions can be cooked in the same way. 

Mrs. Scott Brooke. 
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Split Pea Croquettes. 
Three-quarter parts boiled split peas to one-quarter part 
soaked cracker crumbs; add a little minced celery or boiled 
sweet pepper mincad fine, and one beaten egg. Roll in egg 
and cracker meal and fry. 

Walnut Timbales. 
y^ cup milk. 
J4 cup cream. 
1-3 teaspoon salt. 
1-3 teaspoon celery salt. 
1 egg, beaten. 
1 cup stale bread crumbs. 
Mix ingredients well together, put into oiled timbale molds 
or cups, set in a pan of hot water, and bake till set. Serve 
with peas or with peas in cream sauce. 



New Idea" 

Sanitary 
Gas Ranges 

Are used in over 3,000 Port- 
land homes. They are the 
ideal of gaa range construc- 
tion and show more improved 
features than all other makes 
combined. 
Sold on easy terms of credit. 
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Candies 



Chocolate Caramels. 

Mix together Yi pint sugar, Yi pint molasses, Yi P^^^t 
thick cream, 1 tablespoon butter and 4 ounces Walter Baker 
& Co.'s Premium No. 1 chocolate. Place on fire and stir 
until mixture boils; cook until drops of it will harden if 
dropped into ice water. Pour into well buttered pans, having 
mixture about 1 inch deep. When nearly cold mark into 
squares. 

Mrs, Wallace Phillips, Sutherlin, Ore, 

Chocolate Fudge. 

3 lbs. light brown sugar. 
J/2 lb. chocolate. 
Yi cup cream. 
14 lb. butter. 

Put all into a porcelain kettle and place on stove where it 
will melt very slowly. Two hours are none too long. Then 
boil about 10 minutes. Try in 7 minutes in very cold water, 
and if it forms a ball take off and when nearly cold add 
3 tablespoons vanilla and beat. Pour into buttered pans 
and mark in squares. 

G. G. 

Cream Fondant. 

Cook 2 cups sugar and enough rich cream to dissolve it, 
until the soft ball stage is reached. Set aside until cool. 
Flavor and beat until creamy. Mold and dip in chocolate. 

G. G. 

Creamed Fruits. 

Put a tablespoon or two of fondant into a cup. Set cup 
in a pan of hot water and stir constantly until the fondant 
becomes soft like cream. Flavor and color as desired. Dip 
the fruit in the fondant, turn until well coated. Remove care- 
fully to oiled paper. Strawberries, cherries and grapes are 
nice creamed in this way. Leave hulls on berries and stems 
on cherries and grapes. 

C. B. 
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Divinity Fudge. 

Cook 3 cups of granulated sugar in Yi cup of water and 
two-thirds cup of Karo syrup until it hardens in cold water 
like taffy; pour it very slowly into the well beaten whites 
of 2 eggs and Yi teaspoon of salt. You must beat it very 
quickly as you pour the cooked sugar and syrup into the 
whites of the eggs. When this is stiff, mix in 1 cup of chopped 
English walnuts and flavor with vanilla. Pour it all into 
buttered plates and cut in square slike ordinary fudge. 

Mrs, J, A, Fouilhoux. 

Honey Puffs. 

Boil 3 cups sugar and 1 cup cream until it will almost 
thread; add J4 cup honey; cook to the soft ball stage (or from 
238 to 242 degrees) . Take from fire and beat the stiffly beaten 
white of an egg into it. Beat 1 minute and add Yi ^^P ^nely 
chopped nuts. Beat until firm, and creamy and shape into 
between the fingers with a wet napkin. Press half a walnut 
meat on each side of the ball. A speck of salt adds to the 
flavor. Mrs. George K. Weniworth, Jr. 

French Candies. 

2 envelopes Knox gelatine. 
4 cups granulated sugar. 

lJ/2 cups boiling water. 
1 cup cold water. « 

Soak the gelatine in cold water 5 minutes, add the boiling 
water. When dissolved add the sugar and boil 25 minutes. 
Now this may be colored and flavored as desired. For instance, 
add 2 tablespoons of lemon juice and 4 tablespoons of Creme 
de Menthe and color green with fruit coloring or add 2 table- 
spoons brandy and 1 teaspoon extract of cloves or few drops 
of oil of cloves, and color with pink fruit color. Stir the candy 
well while cooking and when adding the flavorings, so that 
it will crystallize. Pour into tins that have been dipped in 
cold water. Let stand over night. In the morning remove 
from pan, cut into squares and roll in granulated sugar. This 
is different from Turkish Paste, being more like candy and 
less like gelatine. Mrs. Wallace Phillips. 
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Fudge No. 1. 

1 cup brown sugar. 
1 cup maple sugar. 
1 cup chocolate, grated. 
y^ cup cream, or milk and butter. 
1 cup walnuts, chopped. 
Vanilla to flavor. 

Boil till it makes a soft ball, in cold water, then beat till 
it creams. The nuts and flavoring should be added at the 
last. 

£. Af. P. 
Fudge No. 2. 

2 cups sugar. 

1 cup cream. 

2 squares chocolate. "^ 
Vanilla, to flavor. 

Boil till it just holds together in cold water, let it cool 
slightly, then beat till creamy. 

£. N. 

Maple Fudge. 

1 cup white sugar. 

1 cup brown sugar. 

1 cup maple syrup. 

1 cup rich milk or cream. 

1 tablespoon butter put in when boiling. 

Dissolve first four ingredients slowly. Then boil rapidly 
and add butter. Boil until it forms a soft ball when dropped 
into cold water. Beat well and add 2 cups chopped walnuts 
and a little vanilla. Pour into shallow pan and cut in squares. 

Mrs, Graham Dukehart. 

Maxshmallows. 

Soak 4 oz. gum Arabic in 1 cup water until dissolved. 
Strain. Put this into a saucepan with 1/2 lb. powdered sugar. 
Place the saucepan in a second pan containing boiling water. 
Stir until the mixtures become thick and white. When it 
begins to thicken, test it in cold water. When it will form a 
firm ball, remove from fire, and stir into it the whites of 3 
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eggs beaten stiff. This will make it spongy. Flavor with 
2 teaspoons orange flower water. Turn the paste into a pan 
covered thick with cornstarch. The layer of paste should be 
1 inch thick. Stand aside for 12 hours, turn onto a slab and 
cut in squares. Dust with cornstarch or confectioners' sugar 
and pack in boxes. 

C. C. B. 
Meadow Lake Cream. 

• 

Caramelize 1 cup white sugar and mix slowly with 1 cup 
hot milk. Stir in double boiler until dissolved. Then add 1 
cup cold milk and 2 cups white sugar. Boil slowly for about 
1 hour or until it forms a firm ball in cold water. Then add 
piece of butter walnut size. Remove from fire and beat until 
it begins to cream. Then add 1 cup walnuts and pour into but- 
tered dish. While boiling, stir occasionally so that it will not 
burn, as the mixture separates, forming curds, while cooking. 

Mrs, R. G. McPherson, 

Opera Creams. 

Melt together slowly: 
2 cups sugar. 
^ cup milk. 
2 squares chocolate. 

Boil 3 or 4 minutes. Flavor and put in cold place. The 
pan should not be touched for at least an hour or until the 
mixture is absolutely cold. Then beat until creamy. Drop in 
balls on oiled paper. 

Miss Laura Blossom. 

Orange Paste. 

Put 3 level tablespoons granulated gelatine into two-thirds 
of a cup of orange juice and leave until the juice is absorbed. 
Stir 2 cups granulated sugar and I/2 cup orange juice over a 
slack fire until the sugar is dissolved; then add the softened 
gelatine and the grated rind of 3 oranges and heat to the 
boiling point. Boil 20 minutes after boiling begins. Take 
from fire and add 2 tablespoons lemon juice and |/2 cup can- 
died cherries cut fine. Turn the mixture into an unbuttered 
bread pan and let it stand over night in a cool place. Sift 
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confectioners' sugar over the top of the paste and with a sharp 
pointed knife loosen the candy from the pan. Slowly pull 
the paste in a sheet from the pan to a board dredged with 
confectioners' sugar. Cut into cubes, keeping sugar between 
the paste and knife while cutting. Roll each piece in sugar. 

Mrs. George K. Wentworth Jr. 

Peanut Cream Candy. 

Stir 14 teaspoon cream tartar into 2 cups granulated sugar 
and add two-thirds of a cup of boiling water. Boil until it 
will crack (290 degrees). Pour onto a buttered slab and 
place on the top pieces of peanut butter. When partially 
cold, pull as you would molasses candy. Cut into small pieces 
and put away for 4 or 5 days to cream. 

Mrs. George K. Wentworth. 

Pinoche. 

1 cup cream. 

3 cups brown sugar. 

About 2 squares of chocolate (not more). 

Boil until it will form a soft ball when dropped into cold 
water. Beat while hot; add 1 cup walnuts and 1 teaspoon 
vanilla. 

Miss Mildred Honeyman. 

Pralines. 

To 1 cup shelled pecans take |/2 cup brown sugar and 
enough milk to cover. Boil until the soft ball stage is reached. 
Stir in nuts. Remove from the fire at once and stir until all 
is sugared. If too much milk is used or syrup not cooked 
enough they will be sticky. 

Mrs. Wm. Jones. 

Sutherland Fudge. 

2 cups white sugar. 
2 cups brown sugar. 
1 cup cream. 
1 cup butter. 
Vz cup corn syrup. 
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3 ounces chocolate. 
Vanilla to flavor. 

Melt the butter, add the other ingredients and boil till it 
makes a soft ball in cold water. Remove from fire and beat 
till creamy. 

Mrs, J. W. 

Turkish Delight. 

1 quart white sugar dissolved in Yi cup cold water. 

1 box Cox or Knox gelatine dissolved in a little warm 

water and dissolved in 1 cup boiling water. 
Juice of 1 lemon and grated rind and juice of 1 orange. 
% lb. almonds, blanched and chopped. 
J4 lb. walnuts, chopped. 

2 tablespoons whisky. 

When the sugar and water come to the boiling point, add 
the gelatine and boil for just 10 minutes. Then add the fruit 
juices and boil for another 10 minutes. Finally add the grated 
rind, the nuts and the whisky, and pour 1 inch thick in a pan 
which has been wet with cold water. Leave for 24 hours, 
then cut in squares, roll in powdered sugar and, if possible, 
leave for another day before eating. 

A, H, S. 

Candied Cherries. 
Use large red cherries — remove stones and weigh. To 1 
lb. fruit allow Yi lb. cherries. Put sugar in a saucepan with 
a very little water and add a little coloring matter. Boil until 
it threads and put in the fruit. Boil 1 minute, take from the 
fire and leave until next day. Then boil up again and let 
stand. Repeat until fruit is transparent. Lay the cherries 
separately on waxed paper and keep them in a warm oven 
until they dry a little. Then roll them in powdered sugar and 
pack them in boxes. 

G. G. 
Candied Orange PeeL 

Keep the peel of the fruit as it is used in a weak brine 
until enough has collected to preserve. Wash it thoroughly 
in several waters. Let it boil in plenty of water until tender. 
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changing the water several times. When they can be pierced 
with a straw, drain off the water. Let them cool and scrape 
out the white pulp with a spoon and cut in Rne strips. Make 
enough syrup to cover the peel, using a pound of sugar to a 
pint of water. Bring to the boil and drop in the shredded 
peel and let them cook slowly until clear. Then boil rapidly 
until the syrup is reduced almost to dryness, using care that 
it does not burn. Spread the peel on a flat dish and place 
in a warm place to dry for 12 hours or more. When perfectly 
dry pack them in boxes or jars. 

G. G. D. 

Sweet Fig Pickles. 

Make syrup of sugar and water. Put with a quart of syrup 
1 ounce cloves and Yi teaspoon nutmeg, 6 sticks of cinnamon 
and 1 cup of vinegar. Wash and dry fresh figs (black are the 
best) and drop carefully into syrup. Cook only what covers 
bottom of the vessel at one time, as they crush easily. Cook 
until transparent (from Yi to 54 o^ ^^ hour). Place in pre- 
serve jars with syrup completely covering figs, and seal tight- 
ly. Serve as a condiment for game or poultry. 

Mrs. C. F. Adams. 
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A trial will convince 

Albers Bros. Milling Co. 
CITY DYE WORKS 
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Pickle for Round of Beef. 

IJ/2 lbs. bay salt. 
y^ lb. saltpeter. 
!4 lb. salt prunella. 
Yl lb. coarse brown sugar. 
2 lbs. common salt. 
2 gallons of water. 
Boil and skim. A joint of 8 or 9 lbs. will be suflRciently 
salt in about a week. 

White Borax Soap. 

(Easy to make and most excellent.) 

To 2 quarts of boiling water add 1 can Babbet's lye and 2 
tablespoons powdered borax; stir until dissolved; melt thor- 
oughly 5 lbs. clean tallow, beef or mutton or mixed fat, to 
which add 1 tablespoon oil of sassaf rass ; pour melted fat into 
dissolved lye slowly; stir 10 minutes until mixture begins to 
thicken, then pour into pan or tight box to harden; before 
quite cold cut into bars. 

Mrs. F. B. Waite, 

Laxative Fruit Paste. 

One-half pound each prunes, dates and figs, stones out; 
run twice through line meat chopper; add five cents worth of 
powdered Senna, mix thoroughly through paste ; pack in wide- 
mouthed jar. At night take lump size of walnut. 

Dr. Brown-Tynan. 

Remedies for Poison Oak. 

One tablet bichloride of mercury in one pint of water as 
hot as can be borne on the flesh. Bathe frequently until infec- 
tion disappears. 

Poison Oak No. 2. 

One-half teaspoon of carbolic acid in one pint of water as 
hot as can be borne; bathe frequently until infection disap- 
pears. 
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Poison Oak No. 3. 

As soon as irritation appears, wash with green soap dis- 
solved in hot water, applying with nail brush ; afterward wash 
with proof alcohol. 

Poison Oak No. 4. 

Rub infected part with bacon rind. 

Poison Oak No. 5. 

Rub infected part with onion. 

Preventive for Poison Oak. 

Before going into known infection apply tincture of 
lobelia to hands and face. 

Preventive No. 2. 

Bathe hands and face with proof alcohol before going into 
woods. Do not use wood alcohol. 

Hop Bitters. 

4 oz. hops. 

1 oz. Buchn leaves. 

2 oz. dandelion extract. 
40 drops mandrake. 

1 lb. loaf sugar. 

3 qts. water. 

1 qt. whiskey. 
Steep hops and Buchn. Strain and put in sugar. Put 
dandelion and mandrake in the whisky. When cool, put all 
together. Dose: 1 tablespoon before each meal and at bed 
time. This is an excellent tonic, stimulating to the appetite, 
and producing flesh. 

Mrs. Charles Scadding, 
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Milchegg 254 

Mock Fish 255 

Nut Croquettes 255 

Nut Scrapple 255 

Onion Souffle 255 

Peanut Croquettes 256 

Polenta 256 

Split Pea Croquettes 257 

Stuffed Squash 256 

Walnut Timbales 257 



Advertisers 



Albers Bros 266 

Allen & Lewis 152 

Atiyeh Bros., Rugs 176 

Baggage & Omnibus Trans- 
fer Co 49 

Blumauer Photo-Supply 
Co 258 

Brandes Creamery 3 

Central Door & Lumber Co. 106 

City Dye Works 266 

Clarke Bros., Florists 152 

Closset & Devers 175 

Crown Flour 140 

Domestic Science Bureau. 251 
Dwight Edwards & Co 112 

A. and C. Feldenheimer, 
Jewelers 216 

F. Friedlander, Silver- 
smiths 266 

J. K. Gill Co., Bookstore.. 269 

Hirsch-Weis Mfg. Co., 
Tents 172 

Hoffman Bros, Florists ... 232 

Honeyman Hardware Co.. 112 

Hotel Multnomah 272 

Hotel 'Oregon * 105 

Ice Delivery Co 106 

The Fred A. Jacobs Co... 272 

F. M. Kiger, Certified Milk 216 

Lang & Co 112 

H. Liebes & Co., Furriers. 192 

Mace's Market 106 

Mrs. Mair 258 

Martin & Forbes Co., Flor- 
ists 216 

Mason, Ehrman & Co 258 



L. Mayer & Co 172 

L. C. McClintock, Painter 
and Decorator 245 

Meier & Frank 281 

Modern Meat Market 32 

Modern Meat Market 32 

Mount Hood Ice Cream. . . 145 

Olympic Flour. 252 

Orderly Cleaning Works. . 3 

Opera House Laundry 232 

The Oregonian 240 

Oregon Journal 4 

Oregon Taxicab Co 49 

Portland Fish Market 152 

Portland Gas Co 172 

Portland Market 1 52 

Portland Taxicab Co 258 

Powers Furniture Co 258 

Prael, Hegele Co 216 

Security Safe Deposit Co. 10 

Sisters Good Shepherd. .. 172 

W. G. Smith & Co., Sta- 
tionery 269 

F. C. Stettler, Paper Boxes.269 

R. J. Stewart, Contractor. 176 

Townsend & Van Schoon- 
hoven. Grocers 171 

Uncle Sam Health 
Food 123-177-193 

U. S. National Bank 215 

Wadhams & Kerr Bros... 44 

M. J. Walsh & Co 258 

Wells & Co., Printers 246 

S. Weiss, Ladies' Tailor. . .269 

Willamette Iron & Steel 
Works 68 

Willsburg Dairy 3 



The 
Meier & Frank 

Store 



Is the Logical Store for 
Every Housewife 

Greatest Assortments 

The Most in Economy on 
Dependable Merchandise 

This has been true through 56 years of 
continuous store - keeping in Portland. 
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Errata 



Page 33 — Bouillabaisse — Cut 2 lbs. of salmon or halibut 
in small pieces, season with salt and pepper and let stand 
Yi hour. Put 1 pint of white wine in fish kettle, Yi pint of 
olive oil, Yi pint of water, 1 large onion sliced, Yi can of to- 
matoes or 3 large fresh ones, about 12 cloves, 12 whole pepper 
corns, 6 small chili peppers. Let this boil about ten minutes 
before putting in fish. Boil fish 20 minutes. If gravy is too 
thin, add a little cornstarch. Lastly, add 1 pint of oysters, 1 lb. 
of shrimps. Mrs. Herman Thanhauser. 

Page 43 — Broiled Shad — Boiling and boil should read 
broiling and broil. 

Page 72 — Galatine of Beef — 4 eggs well beaten. 

Page 83 — Rack of Spring Lamb — Read fourth line, then 
third. 

Page 86 — Pork Chops— 8th line, 1 dessertspoon of butter. 

Page 111 — Bemaise Sauce — Boil and strain the above. 
Take yolks of — 

Page 121 — Glazed Vegetables — Add: Put on cover and let 
boil very slowly for Yz ^^^^ or until vegetables are perfectly 
tender. Then boil briskly until liquor is reduced to a glaze. 

Page 135 — Virginia Chess Cakes — Add beaten yolks, not 
whites. 

Page 138 — Lemon Pie, No. 3 — Fill a rich open shell, not 
bake in. 

Page 140 — Pumpkin Pie — Yz teaspoon ginger. 

Page 158 — Black Pudding — Steam 2Y2 hours. 

Page 171 — Washington Pie — Bake in 4 layertins. 

Page 192 — Oatmeal Cakes — Second line, 2 cups flour 
sifted with 2 teaspoons baking powder. 

Page 185 — One Egg Muffin — 6 teaspoons baking powder. 

Page 207 — Pistache Cake — Read 12 tablespoons sugar 
instead of 2. 

Page 212 — Walnut Loaf Cake — Read 1 large cup chopped 
walnuts. 

Page 218 — Doughnuts — Read 1 cup sour milk. 
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